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PRESENT there are number systems use for classifying 
and vegetables with regard their carbohydrate content. 
This means that given food may found calculated any 
several different levels, depending the scheme adopted. recent 
report Gurtler (1) the classification used seven different 
tals, spinach, for example, was found grouped variously with the 
and per cent vegetables, and nearly every vegetable con- 
sidered the list was counted different levels. similar study 
the classifications used still other hospitals would give the same 
sort picture. 

Such variations indicate that the classifications are based entirely 
different data composition, that there are gross inaccuracies 
grouping. Moreover, this multiple grouping practical disadvantage 
anyone, whether patient dietitian, who obliged change from 
one system another. There has been for some time, therefore, 
effort the part those particularly interested the question bring 
about more nearly uniform and accurate system carbohydrate group- 
ing. the request this group, the Bureau Home Economics has 
taken the problem and now offers classification the fruits and 
vegetables according their carbohydrate content. 

Such tables should simplified far possible from the standpoint 
practical applicability. Simplification cannot carried too far, how- 
ever, without sacrifice accuracy. The difficulty inherent the 
nature the foods themselves. They not naturally fall into 
groups with each group centering well around average carbohydrate 
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figure. study our extensive data, have been impressed with 
the great variations the composition fruits and vegetables. Not 
only are there differences from one another, but different lots the 
same fruit vegetable may vary markedly carbohydrate content, 
depending upon such factors variety, cultural conditions, maturity. 
Even best, average figures composition may only rough estimates 
the composition any particular sample. Since the error introduced 
the use average figures already present, further error from classi- 
fication should kept low possible. 

only few foods were taken for the classified lists, true that 
they could chosen whatever carbohydrate levels might desired, 
and the dietitian could use 10, and per cent list, for example, and 
know that her calculations would give fair approximation the actual 
carbohydrate content these foods. not desirable however, 
have such limited lists, either from the standpoint the patient whose 
tastes and economic welfare must considered, from the standpoint 
nutritionists who advocate varied diet. 

the classification made cover comprehensive list foods 
varying their carbohydrate content over wide range, the group limits 
and averages must carefully chosen. Otherwise errors the mag- 
nitude per cent even more may arise estimating group 
averages. The attitude often taken that this error not great 
importance, since the patient will introduce inaccuracies anyway 
weighing the portions food. The two errors may additive, how- 
ever. recognized, course, that successive errors any process 
are not always the same direction; they will sometimes tend cancel 
one another. But there are two inevitable and independent errors, 
one from using averages and one from the patient’s measuring 
weighing, and each them possibly the order per cent, there 
need introduce classification third error about the same 
magnitude. 

these premises the Bureau Home Economics has set classi- 
fication with view reducing the errors which arise from calculating 
carbohydrate group averages. comprehensive list fruits and 
vegetables has been used and the grouping has been made after careful 
study their carbohydrate distribution. With class interval per 
cent, six groups suffice include practically all fruits and vegetables. 
The group limits and averages which carbohydrate calculated 
each group are given Table 

this grouping fruits and vegetables are classified alike. This would 
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seem offer advantage making diet plans more flexible that 
fruits and vegetables would interchangeable substituting one food 
for another within group. Although there are six groups, this 
more than many persons have been accustomed use calculating 
fruits and vegetables separate systems. Moreover, the carbohydrate 
values etc., are simple whole number relationship, namely 
1:2:3, and forth, and this should simplify the matter calculation 
figuring equivalents. The dietitian accustomed using the 10, 
15, and per cent classifications would need adjust system 
worked out terms multiples three, rather than multiples five. 

The lists classifying fruits and vegetables are given Table 
foods are listed alphabetically, and some cases where there more 


TABLE 


Carbohydrate grouping fruits and vegetables. Group limits and carbohydrate values, class 
interval per cent. Classification based nitrogen-free extract 


GROUP GROUP LIMITS (N. E.) CARBOHYDRATE VALUE GROUP 
Per cent Per cent 

4.4 

4.5- 7.4 
III 7.5-10.4 

10.5-13.4 

13.5-16.4 

16.5-19.4 

19.5 and over Not classified 


than one common name for food this given separately its alpha- 
betical order. The groups are numbered from one six and car- 
bohydrate value specified for each group. few explanatory re- 
marks are necessary order indicate clearly the basis classification. 

Each food listed calculated the carbohydrate value the 
group which classified. The figures which the new classi- 
fication based are those for nitrogen-free extract, that is, total car- 
bohydrate excluding fiber. The term “carbohydrate” used all the 
tables refers therefore nitrogen-free extract. Since generally con- 
sidered that fiber not utilized the body, nitrogen-free extract 
probably the fairer measure available carbohydrate. The data for 
this classification are taken for the most part from United States De- 
partment Agriculture publications (2, 4). few the data are 
from unpublished averages file the Bureau Home Economics. 

The fruits and vegetables the several groups represent fresh mate- 
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TABLE 


Fruitst and vegetables, classified carbohydrate content 


GROUP I 
3 PER CENT CARBOHYDRATE 


Asparagus, fresh and canned 

Bamboo shoots 

Beans, green and wax, canned 

Beet greens 

Broccoli 

Cabbage 

Cabbage, Chinese 

Cauliflower 

Celery 

Chard 

Chicory, leaves 

Cornsalad 

Cucumbers 

Dock 

Endive 

Fennel 

Lettuce 

Mungbean sprouts 

Mustard greens 

Okra, canned 

Poke shoots 

Purslane 

Radishes 

Rhubarb, fresh and canned, 

Romaine 

Sauerkraut, fresh and canned 

Seakale 

Sorrel 

Spinach, fresh and canned 

Spinach, New Zealand 

Squash, summer 

Strawberries, canned, w.p. 

Tomatoes, fresh and canned 

Tomato juice, fresh and 
canned 

Turnip tops, fresh and canned 

Vegetable marrow 

Watercress 


GROUP II 
6 PER CENT CARBOHYDRATE 


Beans, scarlet runner 

Beans, snap 

Beets, canned 

Blackberries, canned, w.p. 

Blackberry juice 

Celery root, celeriac 

Chayote, fruit 

Chives 

Collards 

Dandelion greens 

Eggplant 

Gooseberries, canned, w.p. 

Kohlrabi 

Lambsquarters 

Leeks 

Muskmelon, including canta- 
loup, honeydew, Spanish 
melon 

Okra 

Peaches, canned, w.p. 

Peppers, green and red 

Plums, canned, w.p. 

Pumpkin 

Pumpkin and squash, canned 

Squash, cushaw 

Squash, winter 

Strawberries 

Strawberry juice 

Tomato puree, canned 

Turnips 

Watermelon 


GROUP III 
9 PER CENT CARBOHYDRATE 


Apple sauce, canned, w.p. 

Apricots, canned, w.p. 

Artichokes, Globe French 

Asparagus-beans, pods 

Beets 

Blackberries 

Brussels sprouts* 

Carrots 

Cherries, red, canned, w.p. 

Cherries, white, canned, w.p. 

Cranberries 

Currants 

Currant juice 

Gooseberries 

Grapefruit, fresh and canned, 

Grapefruit juice 

Lemons 

Lemon juice 

Limes 

Lime juice 

Limes, sweet 

Loganberries, canned, w.p. 

Loganberry juice 

Onions 

Papayas 

Pears, canned, w.p. 

Peas,* very young 

Peas, canned 

Raspberries, canned, w.p. 

Raspberry juice 

Rutabagas 

Tangerines 


GROUP IV 
12 PER CENT CARBOHYDRATE 


GROUP V 
15 PER CENT CARBOHYDRATE 


Apple juice 

Apricots 

Beans,* Lima, canned 

Cherries, sour 

Grapes, canned, w.p. 

Guavas 

Mulberries 

Oranges 

Orange juice 

Peaches 

Peach juice 

Pineapple, fresh and canned, 

Pineapple juice, fresh and 
canned 

Plums (excluding prunes) 

Prunes, canned, w.p. 

Raspberries, black and red 


GROUP VI 
18 PER CENT CARBOHYDRATE 


Apples 


Blueberries, fresh and canned, 


Blueberry juice 

Corn,* sweet, very young 

Figs, canned, w.p. 

Grapes, American and 
pean types 

Jerusalem-artichoke, tubers 

Kumquats 

Loganberries 

Mangos 

Nectarines 

Parsnips 

Pears 

Peas,* medium 

Vegetable-oyster 


Beans,* baked 

Beans,* red kidney, canned 
Cherries, sweet 

Corn, canned 

Crab apples 

Figs 

Grape juice, unsweetened 
Persimmons, Japanese 
Pomegranates 

Potatoes 

Succotash, canned 


The canned fruits included here are all water-packed products, designated w.p. 


the lists. 


*This vegetable admits classification the basis its carbohydrate content, but 
cannot calculated the protein figure for this group. 
protein, and fat content see Table 
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rial, except where specifically designated canned. The canned fruits, 
however, are water-packed products and not the fruits canned sirup 
ordinarily found the market. The raw edible portion referred 
the case the fresh products, and the net contents the can the 
case the canned products. estimating the weight serving 
canned food solid portion and its aliquot liquor must considered 
together. canned vegetables and the water-packed canned 
fruits are somewhat lower carbohydrate content than the corre- 
sponding fresh material, due dilution added water brine 
canning. The quantity carbohydrate the water-packed canned 
fruit not necessarily, however, just half that the fresh fruit 
sometimes stated; usually more than half. Fruits canned their 
own juice are not included the classification, since very little informa- 


TABLE 
Average values for calculation protein and fat fruits and vegetables the several carbo- 
hydrate groups 
GROUP FRUITS VEGETABLES 
Number Cubans | Protein Fat Protein Fat 
Per cent Per cent Per cent Per cent Per cent 

0.7 0.3 2.0 0.3 

0.7 0.3 2.0 0.3 
0.7 0.3 0.3 
0.7 0.3 0.3 


tion available their composition. They are probably similar 
the corresponding fresh fruits and should grouped with them rather 
than with the water-packed material. 

order facilitate the calculation protein and fat, average 
figures have been derived for these constituents. All fruits all groups 
may calculated 0.7 per cent protein. All vegetables Groups 
and may calculated 2.0 per cent protein. With the exception 
those marked with asterisk, the vegetables Groups III, and 
may calculated 2.5 per cent protein. For these exceptions and 
for canned lima beans, the only vegetable Group IV, protein values 
are given for baked beans with fat content aver- 
aging 2.5 per cent, fat may calculated 0.3 per cent for all fruits and 
vegetables all groups. protein and fat figures which represent 
average values for the class are tabulated Table 
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Most fruits and vegetables, whether fresh canned, are included 
the six classes. few, however, for one reason another not fit 
into this scheme, and these are listed Tables4and5. 
those which average more than per cent carbohydrate and are there- 


TABLE 
Fruits and vegetables high carbohydrate 


FOOD CARBOHYDRATE PROTEIN FAT 
Per cent Per cent Per cent 
Beans, Lima, green shelled..................... 0.8 
Corn, sweet, old........... 4.5 1.8 
Cow peas blackeye peas, green shelled........ 9.5 0.6 
Plantain baking banana.................... 0.4 
Sweetpotatoes, fresh and canned................ 2.0 0.7 
TABLE 


Fruits and vegetables, miscellaneous group 


FOOD CARBOHYDRATE PROTEIN FAT 
Per cent Per cent Per cent 
Avocados, West 1.5 
Beans, red kidney, 0.2 
Peas, green shelled, very young................ 0.3 
Peas, green shelled, medium................... 6.5 0.4 


fore outside the limits set for the highest carbohydrate group. ‘These 
fruits and vegetables high carbohydrate should calculated their 
individual carbohydrate, protein, and fat values. the other 
hand, includes those which could classified far the quantity 
carbohydrate concerned, but which, because the nature the car- 
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bohydrate the nature quantity the other constituents, should 
considered individually. These fruits and vegetables, with the exception 
avocados, mushrooms, and green soy beans, are also listed Table 
the groups which they properly classify the basis their car- 
bohydrate content. Their protein and some cases their fat content 
higher, however, than the averages given for calculating these con- 
stituents the classified groups. For this reason, they are also included 
the miscellaneous group where they are listed, Table together 
with their individual values for carbohydrate, protein, and fat. 

The commercial varieties avocados our markets belong several 
different races which vary widely the amount fat that char- 
acteristic them, that single figure can given for this constituent 
avocados. Data races are given Table and calculations can 
made from these whenever information available with regard 
the variety race the sample question. 

Mushrooms, for the purpose this classification, are considered 
have negligible food value, since their carbohydrates are chiefly non- 
extractable and their nitrogenous constituents are mainly nonprotein 
character. 

The green shelled soy beans are high fat and protein. Only part 
their carbohydrate form which generally thought utilized 
the body. are listed therefore, Table lower carbo- 
hydrate content than would indicated their nitrogen-free extract. 

Corn and peas, should pointed out, vary widely composition 
due maturity changes, and cannot therefore classified any one 
group. these vegetables mature there pronounced increase 
their carbohydrate content and lesser degree increase protein 
and even fat. Thus, very young green corn would counted per 
cent carbohydrate, very young peas per cent, and medium peas 
Medium and old corn and old peas are too high starch 
come any the six classified groups. recognized that these 
distinctions are too fine for many patients follow. They are offered 
for the benefit the dietitian and doctor and for the exceptional patient 
who could relied upon make fine discriminations. case doubt 
maturity, would probably safe count market samples the 
medium mature stage. 

This new classification fruits and vegetables with regard their 
carbohydrate content has been worked out meet definite need for 
more nearly uniform and satisfactory system. Accuracy and applica- 
bility are the criteria for judging its usefulness. The matter accuracy 
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has been taken into consideration deriving the classification. 
Montefiore and Mount Sinai Hospitals New York City, where this 
new grouping has been use for some months, has been found very 
satisfactory. hoped that the per cent grouping will put 
the practical test other hospitals and those interested nu- 
trition therapy. 

recognized that the new groups and new averages are used 
practice, some adaptations may need made. The Bureau 
Home Economics will welcome the codperation the American Dietetic 
Association offering criticisms and suggestions for changes. 
proposed that the lists resulting from these joint efforts adopted 
supplant the numerous other systems now use. 
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INCREASING FOOD VALUES MINERALIZATION AND 


ERNESTINE BECKER 
Associate Biochemistry, Johns Hopkins School Hygiene and Public Health 


ORKERS the science nutrition first concerned them- 
selves with the careful study the chemical composition and 
calorie yield common foods. Some sought determine 
the necessary constituents the adequate diet comparing the progress 
animals fed natural foods with those fed the equivalent such foods 
purified form. Failure always accompanied the feeding mixtures 
purified proteins, fats, carbohydrates and minerals, yet these were 
the constituents the revealed the chemists’ 
technique years ago. Later, from several laboratories here and 
abroad came the discovery almost simultaneously the need for the 
now popular vitamins. Following this came the era exhaustive stud- 
ies the distribution the vitamins foods, their properties and 
chemical nature, and more recently the study the pathology vitamin 
deficiency diseases and the search for and finding abundant clinical 
material illustrative malnutrition all its phases. Quite naturally 
those concerned commercially with the production, manufacture and 
distribution foods have taken advantage scientific discoveries 
the field nutrition foster widespread use the products which 
they are interested. result now have more 
public than has ever existed, public befuddled “eat signs 
that few know which believe and follow, and which discredit. 
Within the last five six years efforts have been made improve 
upon the natural foods, all which seem lacking deficient one 
more the dietary essentials. Foods are now available, fortified 
with respect vitamin content and inorganic constituents, with the 
protein rendered more digestible, the fat more palatable and the carbo- 
hydrate less fattening. Attempts increase the nutritive value 
foods doubt many cases prompted laudable and altruistic 
motives, and always scientific interest. Yet have only ex- 
amine the dietary properties our common American foods realize 
how relatively simple have well-balanced diet without the use 
fortified foods. With but few exceptions the dietary essentials, in- 
cluding protein adequate quality and quantity, fats, carbohydrates, 
mineral elements and the vitamins, can obtained from the common 
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foods quite generally available. was McCollum who aptly said, 
“the place get vitamins the market, the grocery store, from 
the milk man, and from the garden, and not from the drug 

One the few exceptions this good rule is, believe, the case 
vitamin Mention this factor once calls mind the part 
plays calcium and phosphorus metabolism, the prevention and 
treatment rickets and its the fostering and preservation 
normal tooth structure. Although the incidence and severity rickets 
means negligible disorder. Surveys conducted during recent years indi- 
cate that from per cent the young children the larger 
cities this country suffer some degree from rickets, menace not 
only infant welfare but adult life and national efficiency. Though 
non-fatal, crippling and disabling disease and predisposes struc- 
tural malformation bones and teeth, lowered power resistance 
and increased susceptibility respiratory infections. 

For the adult, vitamin also essential, not antirachitic factor 
but for the maintenance normal calcium-phosphorus balance and 
maintaining the integrity bones and teeth. 

Food sources vitamin are very limited. time-honored source, 
course, cod liver oil. More recently other fish oils have been shown 
excellent sources this vitamin. However, the fish oils quite 
generally have unpleasant taste and are distinctly repulsive many, 
and they are also relatively expensive. Consequently, the method 
producing vitamin from its precursor ergosterol exposure foods 
ultraviolet light has been hailed with enthusiasm many. 

For number years there has been rather vague idea that the 
incidence rickets was some way connected with sunshine, fresh air 
other hygienic factors the child’s environment. 
German physician working Berlin during and directly after the World 
War, was the first establish definitely that ultraviolet irradiation con- 
stituted specific cure for rickets. 

For some time scientists were puzzled reconcile the relationship 
between the action antirachitic factor existing food and the anti- 
rachitic action ultraviolet rays. The mystery was explained inde- 
pendently and almost simultaneously Alfred Hess New York and 
Steenbock Wisconsin, who announced 1924 that antirachitic potency 
could developed number different materials exposure 
the rays mercury vapor quartz carbon arc lamp. 

Investigation revealed the fact that the substance the food other 
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material which was activated ultraviolet radiation was not fat but 
substance associated with fats, called ergosterol, closely similar 
sterol. this time this substance was but little known and was 
considered have biologic significance. Later work has shown that 
ergosterol has wide distribution plant and animal tissues, although 
usually found minute quantities only. found larger 
amounts the fungus ergot, from which gets its name, and yeast. 
Ergosterol also exists minute amounts the skin. The probable 
explanation the antirachitic and calcifying action ultraviolet radia- 
tion from the sunlight artificial source that radiation forms 
vitamin from the ergosterol the skin. The vitamin then absorbed 
into the blood and carried the tissues where needed. 

Pigmentation the skin reduces its permeability. Negro skin less 
permeable than white and Hess found that black rats required more 
ultraviolet radiation protect them from rickets than white ones. 
But both Negro babies and black rats can protected from rickets 
ultraviolet radiation sufficient intensity. 

many parts the world light clinics have been established for the 
purpose providing protection against rickets districts where the 
natural sunshine not available during considerable part the year. 
This method prophylaxis undoubtedly effective but costly 
operation and not free from danger, and must entail considerable time 
and expense the part the mothers who have attend regularly 
with their children. 

Aside from the utilization ultraviolet radiation, cod liver oil and 
irradiated ergosterol antirachitic agents, many foods are now irradiated 
render them sources vitamin The question has naturally arisen 
which may feasibly irradiated and which cases im- 
practicable. Cereals have been successfully treated but the amount 
provided the usual serving small render this source all 
but negligible. Irradiated ergosterol has also been added bread and 
cake. Six slices bread made one large bakery are said contain 
much vitamin one teaspoon cod liver oil. For those indi- 
viduals whose diets consist large extent cereals and cereal prod- 
ucts, such source vitamin undoubted benefit. 

Successfully irradiated foods include: numerous oils and fats, such 
olive, cottonseed, linseed, corn and coconut oils, lard, oleomargarine 
and butter; cereal products, such refined wheat flour, whole wheat 
flour, shredded wheat, cream wheat, oatmeal, cornmeal, cornstarch; 
meat; milk, liquid dried; various vegetables; and orange juice. The 


| 
4 
zy 


394 JOURNAL THE AMERICAN DIETETIC [Vol. 


potency egg yolk was increased from times irradiation. 
Sugar almost the only food for which attempted irradiation has been 
unsuccessful. Rancid oils, too, cannot activated, apparently because 
the substance which ordinarily reacts irradiation destroyed during 
the development the rancidity. 

There has recently come attention partial list commodities, 
the vitamin content which has been fortified the addition 
irradiated ergosterol treatment with ultraviolet light. The list 
includes: cod liver oil preparations; brands peanut butter; 
brands candy; brands infant foods; brands breakfast foods; 
brands bread and crackers; brands milk (certified, pasteurized, evapo- 
rated, dried); brands ice cream; brand ice cream cones; brands 
vitamin compounds; brand chewing gum; brand face cream; brand 
canned vegetables; brand wine; brands yeast compounds; and 
products with names that did not reveal their natures. 

Inasmuch milk the human infant’s chief source nourishment 
and since rickets still widely prevalent among our infant population, 
attention has been focused the last years more the problem 
fortifying the vitamin content milk. According Hess the best 
method preventing rickets the use some antirachitic milk. 
Milk provides therapeutic measure which automatic that the 
specific agent embodied the food which essential for the nutri- 
tion the infant. addition, milk has the distinct advantage being 
the food which contains calcium and phosphorus large amounts. 

There abundant literature which indicates that pediatricians 
note endorse the use antirachitic milks for the healthy child 
matter prophylaxis. Their use advocated protect the large num- 
bers children who only occasionally come under the care 
physician. The less robust infant individual problem and re- 
mains for the pediatrician general practitioner prescribe that anti- 
rachitic agent which his experience has yielded the most gratifying 
results. 

Activated milks appear certified milk, pasteurized milk, evapo- 
rated milk and milk powders. the preparation vitamin milk, 
several methods are employed. The cow may receive exposure 
ultraviolet rays; the milk may irradiated means direct irradia- 
tion; cows may fed irradiated yeast irradiated ergosterol; irradiated 
ergosterol may mixed with the milk; concentrate cod liver oil 
may added the milk. Cod liver oil and irradiated ergosterol have 
been incorporated the ration the cow, but with unsatisfactory 
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results. was found that about times much irradiated ergosterol 
activated yeast had incorporated the daily ration order 
procure approximately 160 units antirachitic vitamin quart 
milk, and that while cod liver oil increased the antirachitic potency 
milk twofold, oddly enough reduced the fat content. 

Opinion varies the efficacy the direct exposure the cow 
ultraviolet light. Some investigators claim definite enrichment the 
vitamin content the milk cows exposed natural artificial 
irradiation. Such milk when administered human infants, well 
rats and chickens, was shown curative well preventive 
rickets. the other hand, evidence the contrary has been presented 
Steenbock and others. 

now possible impart potency Steenbock rat units per 
quart milk direct irradiation, without affecting the taste destroy- 
ing any the nutritive properties the milk. This accomplished 
exposing for few seconds very thin film milk the rays from 
flaming carbon arc lamps. Milk treated has been shown clinically 
effective the treatment rickets. Two-thirds quart daily 
most cases was shown sufficient protect even Negro children, 
who are most susceptible rickets. 

The outstanding advantage this method lies the ultimate low cost 
per quart milk. One worker estimated cost one twenty-fifth 
cent per quart milk, which probably did not include such items 
royalty, interest, depreciation, etc. The method has the further ad- 
vantage eliminating great extent the human element error, 
since the amount radiant energy imparted the milk can accurately 
recorded means ultraviolet ray meters which may used much 
the same capacity recording thermometers are used pasteurization. 

One disadvantage that the cost apparatus required quite high, 
and, for time least, installations will necessity restricted 
large milk plants. 

Many pediatricians believe that the addition irradiated yeast 
irradiated ergosterol the cow’s ration the method choice the 
production antirachitic milk. Such procedure had the endorsement 
the late Alfred Hess. Under his supervision milks and 
“viosterol” milks were subjected extensive clinical and laboratory 
tests. Cow’s milk various antirachitic potencies produced supple- 
menting the fodder with graded amounts irradiated ergosterol (vios- 
terol) irradiated yeast was given large series young infants 
during the winter. this means rickets was prevented except its 
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minor manifestations. cases which rickets was already present 
the milk brought about calcification about month. 

From the point view the number rat units fed the cow, the 
irradiated yeast produced more potent milk than the viosterol. This 
distinction was evident both biologic assay rats and clinical 
tests preventive and curative nature. 

interest note that though only small percentage the 
total number rat units vitamin fed cows the irradiated 
yeast ergosterol recovered the milk, nevertheless possible 
produce milk this method increased cost approximately one- 
half cent per quart. 

cod liver oil concentrate known now available, having 
1000 times the potency the original cold liver oil. This material, 
dissolved corn cottonseed oil, practically tasteless, and when 
added milk yield 150 Steenbock rat units per quart, equivalent 
teaspoons cod liver oil. The additional cost per quart said 
one twenty-fifth cent. one clinic, infants were fed 
the above described milk. Fourteen remained normal, developed 
slight rickets and moderate degree rickets. Dr. Wilson, New 


Haven, who directed this study, says development more than 
mild degree rickets infants not, our opinion, wholly satis- 
factory result under the rigorous conditions necessary for testing 
rickets-preventing substance that being considered for widespread 


general use.” advocates increase the unitage per quart. 


Another clinician reports favorably upon the treatment infants 
with this fortified milk. 

Disregarding for the moment the clinical findings, the greatest ad- 
vantage this system lies its efficiency. There waste, and 
large amount milk can treated one time the milk plant. 

The same advantages would likewise apply the addition irradiated 
ergosterol milk. have been able find material the literature 
describing this method increasing the antirachitic value milk. 
Some authorities object what they call “doctoring milk,” and the 
addition foreign material will probably meet with some opposition 
from the authorities responsible for enforcing the pure food laws. How- 
ever, such exigencies can met the product can shown un- 
questionable value public health measure. 

have endeavored present impartially the present trend endowing 
some our natural foods with properties neglected abstemiously 
provided Nature. special interest are those foods whose vitamin 
content has been increased any one several prescribed methods. 
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The question naturally arises what control must exercised 
avoid excessive intake vitamin The very nature some the 
activated products described make their excessive ingestion unlikely. 
Furthermore, hypervitaminosis highly improbable, the following 
evidence clearly proves. 

The Journal the American Medical Association said editorially 
1931, evidently enormous range safety between prophy- 
lactic therapeutic dosage and the quantities that are likely 
harm. toxic dose probably 1,000 times the therapeutic dose 
More recently Reed reported study the administration 
highly concentrated viosterol 300 human subjects ranging age 
from years. With particular reference the possibility that 
the continued use vitamin might lead arteriosclerosis adults 
years age over, said, “It would appear, then, that there need 
little apprehension about the administration amounts ranging 
150,000 international units daily for indefinite This amount 
equivalent about 500 drops the standard viosterol preparation 
available the market. would require 347 quarts vitamin 
milk standard potency 432 USPX units per quart provide this 
amount vitamin 

Kramer, Grayzel and Shear, study vitamin tuberculosis, 
gave irradiated ergosterol solution children amount equivalent 
about 20,000 USPX units daily for four months and increased this 
about 32,000 units for the next eight months, with evidence harm- 
ful effects. Poncher reported clinical study which fed and 
times the normal dosage viosterol without untoward effects. 

Clouse pointed out that toxic doses were several thousand times the 
minimum doses required prevent cure rickets and referred 
report Bills and Wirick covering studies which “involved some 1200 
rats including second and third generations” and the period 
from infancy late the summary this report, Bills 
and Wirick state, “In long time experiments activated ergosterol ad- 
ministered rats doses 100 times greater than the minimum anti- 
ricketic level showed effect general appearance, growth, repro- 
duction, resistance respiratory infections, 1000 times overdosage 
was just perceptibly harmful, 4000 times overdosage definitely injurious 
and 40,000 times overdosage strongly toxic.” 

the light the results obtained these investigators, obvious 
that there possibility getting too much vitamin through the 
use vitamin milk other fortified foods. 
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COMPARISON THE MINERAL (BASE) COMPOSITION 
DIETARIES DETERMINED FROM TABLES AND 
ANALYSIS! 


EATON MacKAY ALLAN BUTLER 
From the Hospital the Rockefeller Institute for Medical Research, New York City 


interest metabolism which has been aroused during 

the past few years has made consideration the mineral con- 

tent foods increasingly important. The use standard tables 
the calculation the mineral content diets most instances 
justified for therapeutic diets and ordinary clinical purposes. However, 
from time time find that figures the literature based deter- 
minations the mineral content foodstuffs are used place those 
figures that are obtained analysis for metabolism experiments. The 
purpose this note point out errors which may result from this 
procedure. 

The ten diets outlined Table formed the basis our data. They 
were prepared with the usual care necessary metabolic experiments. 
Two duplicates each diet were prepared and analyzed for sodium, 
potassium, calcium, magnesium and phosphorus dependable ana- 
lytical methods (2). The results for each diet have been expressed 
Table milli-equivalents Eq. Na—23 mg., K—39 mg., Ca— 
mg., mg.). The calculations from tables for sodium, po- 
tassium and magnesium were derived from Sherman’s Chemistry Food 
and Nutrition, which probably our best compilation food analysis 
data. Those for calcium and phosphorus are from analyses various 
made the Massachusetts General Hospital Our diets 
were composed foodstuffs obtained the New York City area. 

obvious from Table that the error large when the mineral 
content diet computed from standard food tables that such data 
are use mineral metabolism studies. The greatest average 
deviation (41 per cent) found the sodium figures, and except two 
cases the table computed figures were too high. The error for the com- 
puted potassium figures was consistently too high, the error averaging 
per cent. The errors for calcium and magnesium were both irregular 
but about the same range (calcium per cent and magnesium per 
cent). ‘The computed figures for phosphorus were irregular but, the 
average, showed the least deviation (14 per cent) from the figures ob- 
tained analysis. 
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TABLE 
Composition diets (grams) 


DIET NUMBER 
INGREDIENT 


Grape fruit 
Grape juice 


Orange juice 
Olive oil 


Beef (roast) 
Spinach 


Strawberries 


Brussels sprouts............ 100 
125 
100 205 150 150 

125 125 150 200 150 150 300 
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TABLE 1—Concluded 


DIET NUMBER 
INGREDIENT 


Vegetable soup 
Walnut 


TABLE 
Summary composition daily diets found analysis and estimated from tables 
Results are expressed milli-equivalents 


K Ca Mg 


DIET NUMBER 
Estimated 
Per cent error 
Estimated 
Found 

Per cent error 
Estimated 
Found 

Per cent error 
Estimated 
Per cent error 
Per cent error 


oo 
> 


Conclusions. The mineral content general diet can only 
computed satisfactorily from tables wished select diets solely 
with view high low content the various elements. The use 
standard tables the mineral content foods estimating balances 
would introduce very large errors. 
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WHAT THE BUREAU HOME ECONOMICS DOES FOR THE 
CONSUMER! 


LOUISE STANLEY 
Chief, Bureau Home Economics, United States Department Agriculture 


Bureau Home Economics was established serve 

Government agency particularly the interest the consumer. 

You may think the service given from three points view: 
first, what can for each you individual consumers; second, how 
serves you organization; and third, how represents the con- 
sumer’s point view the establishment national policies. 

During the past two years much has been said and written about the 
consumer. Some these comments have been pessimistic vein; 
fact, are led believe that the consumer may the “forgotten 
woman. While the consumer has not yet obtained from the 
new recovery agencies much the way protection that tangible 
and measurable, has least made himself heard, for are now con- 
scious that there consumer problem. 

Coincidently with the discovery the consumer’s problems, some are 
for the first time discovering our Bureau. Swann Harding, the 
October Journal the American Association University Women, says: 
these days when much said about how little the new agencies 
consider the consumer well remember that there has for long 
time been unit the Government serving the consumer exclusively. 
That the Bureau Home Economics.” The Bureau has been serv- 
ing the consumer for eleven years. Even before its existence, the De- 
partment Agriculture, through the Office Home Economics the 
State Relations Service, was giving you the same kind service 
less extensive and even less well-supported financial plan. 

The service which the Bureau renders the individual consumer 
comes you the results research studies and through any con- 
tribution can make national policies. Ours research, not 
extension agency. are, however, called upon serve many indi- 
viduals. Our bulletins out individually, some them directly, some 
them through other established agencies. have the press and 
the radio and, lastly, individual letters which help answer 
queries, either directly putting the inquirers touch with some- 
one you, nearer hand, who can serve them better. This type 
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demand has increased very materially during the last four years’ period 
economic emergency. The kinds requests which come are many 
and varied: some can answered material already prepared 
either bulletin mimeographed form; some require special attention; 
while others can referred suitable Government agencies and thus 
serve connect consumers with various types service available from 
governmental and nongovernmental groups. 

can only give you brief survey the things are doing which 
should interest dietitians. Ever since the establishment the 
Bureau, our research program has been conducted under three divisions: 
Economic Studies; Nutrition; and Textiles and Clothing. More recently 
have been doing some work Housing and Household Equipment. 

Dr. Stiebeling our Economics Division was responsible for the bul- 
letin Diets Four Levels Nutritive Content and Cost. diets 
reflect present food consumption habits different income levels and 
are being used our agricultural planning program. are making 
studies add our information present food habits the popu- 
lation the United States. During last year summary all the 
existing information diets different levels expenditure, their 
cost and adequacy, was made for both rural and urban areas. 

are now work popular treatment our food budgets 
four different levels nutritive value and cost, for publication helps 
the housewife, dietitian, teacher and extension worker adapting 
these budgets local conditions and family food preferences. 

plan has been drawn Dr. Kneeland for large scale study 
consumption farm and industrial products, different income levels 
and different types communities and regions, made 
tion with the state experiment stations. Lack funds has prevented 
the initiation this study, but are hoping can made, not only 
add existing information food consumption habits, but give 
needed data consumption other products different income 
levels. Such study sorely needed basis for economic planning. 

With the the Social Science Research Council, Harvard 
University, and the Institute Pacific Relations, have prepared 
report studies family living the United States and other coun- 
tries. analysis material and method which should serve 
valuable source book existing information consumption, standards 
living, and living costs, and will provide research workers this field 
with evaluation the technics used collecting and analyzing data. 

Many requests have come during the last year for help child feed- 
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ing problems and material has been prepared help both the nursery 
school and the emergency nurse groups the school lunch problem. 
have issued two mimeographed pamphlets containing quantity 
recipes for hot lunch dishes for children. 

You, profession, are getting direct service from our food composi- 
tion group. have been with your Association during 
the past few years the collection certain data for which dietitians 
have felt need. Dr. Adams tells you more about this her paper. 
Dr. Munsell and Mrs. Daniel have been working with Sybil Smith 
the Office Experiment Stations bring together summary vita- 
min content foods. are hoping soon able publish tables 
giving quantitative values for those vitamins which can measured; 
shall also bring the qualitative data date. are the same 
time filling the gaps some the essential foods for which vitamin 
data are not available. 

Realizing the need for additional information mineral content 
foods and the amounts each that may essential harmful, are 
increasing our studies this field. Miss collecting data 
and has planned national project for determining the 
mineral content wide variety foods. Some investigations are 
under way and others will carried out universities and experiment 
station laboratories, partly means work relief funds. 

Littrow-type spectrograph being used our laboratory get 
information some the rarer mineral elements which cannot 
detected other means. have been studying selenium some 
detail since know that found foods growing certain types 
soil. know the quantities which harmful the diet the 
rat and are studying its influence growth and reproduction and its 
storage body tissues. Since the American diet likely low 
calcium, have been studying special sources and have been particu- 
larly interested during the past year the use sesame seed which 
being grown increasing extent the Southwest. seeds are 
high calcium, which find well utilized the rat. 

are hoping initiate some balance experiments determine the 
utilization essential minerals from different sources, the amounts 
minerals and vitamins essential health, and the beneficial effects de- 
rived from the use foods containing liberal amounts these substances. 

our food utilization section are measuring, specifically, the ele- 
ments which enter into quality necessary step the establishment 
grades. study one which the producer well the con- 
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sumer has been interested. Our contribution has been get these ele- 
ments considered the establishment grades and standards from the 
consumer’s point view. Special emphasis has been placed, during 
the past few years, the study quality meat, meat products, lard 
and other cooking fats, potatoes, and rice. More recently, have 
been studying the palatability soybeans green vegetable. 
by-product this study, have been able supply information 
the use new, well old products. The changes recommend 
methods cooking meat lessen the amount shrinkage 
should interest dietitians. 

have attempted feature, during the past two years, the wise 
use some the cheaper sources the dietary essentials, and ways 
using some the less expensive foods, including whole wheat and wheat 
germ, rice polish and salt pork. have also given considerable atten- 
tion, during the past year, food preservation and particularly the 
question canning meat both home and community groups. This 
may largely engineering problem, but not entirely so. 

the Textile Division the work which being done quality grades 
for sheets and blankets should interest those who have larger institu- 
tional responsibilities. Personally, you may interested some 
our more recent bulletins quality guides for consumers, and particu- 
larly one just published how buy readymade dresses. 

During the past year and half, while carrying out the regular pro- 
gram the Bureau, have directed its activities meet, far 
possible, the various requests which have come from the emergency 
and recovery agencies the Government. factual data resulting 
from the basic and long-continued research program the Bureau have 
made important source information consumer problems, 
emergency food relief, nutritive value foods, cost and standards 
living, family budgets, and housing and household equipment for both 
farm and city families. the extent permitted our limited personnel, 
have handled these emergency problems addition our regular 
work. 

try not let our interest these specific problems keep from 
the broader point view, which important the consumer 
well served governmental agencies. ‘Too long, homes and consumers 
have been looked upon standing ready use the products un- 
planned agricultural and industrial production. was 
term coined the late 1920’s label the science teaching people 
use what was produced, usually excess—to stimulate consumption. 
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But things seem changing. Economic planning national 
scale being discussed and the contribution home economics has 
make such planning program recognized. Instead being asked 
ready eat use surpluses, are being asked what should 
produced. This means food production program considered terms 
the foods needed for good nutrition. means studies the basic 
fibers required clothe and furnish bedding; calls for consump- 
tion studies basis for wider planning. 

Much has been said recently about fair prices for consumer goods. 
Price alone guarantee quality. only one measure, and only 
when price attached quality standards real value shown. This 
not new problem. The hopeful part the concentration atten- 
tion the present time. For some years there has been demand 
the part consumers for sources trustworthy information about 
the materials they must buy. 

The seriousness the problem was increased during the period 
expansion industrial production (1926-1929), increased competi- 
tion, unethical advertising and other selling devices confuse the house- 
wife, and high pressure salesmanship induce her buy things she 
did not need order keep the wheels industry turning. 

Collapse, and plans for recovery made more definite issue the 
problem. setting the AAA and NRA, the Government has gone 
record indicating the desire for sane production program based 
educated consumer-demand which more nearly approaches con- 
sumer needs than the past. has set agencies see that pro- 
ducers, manufacturers, distributors and consumers are protected, and 
group exploited another’s gain. consumers are protected, 
price statements alone are not sufficient but must supplemented 
informative labeling based grades and specifications that will safe- 
guard quality. Such basis for labeling, with requirement the speci- 
fications which lie back these labels, will not only help safeguard con- 
sumer purchases, but will also focus attention the utility value 
the product. 

This not new basis for purchasing. Various types standards 
are available for industrial and commercial groups and any large-scale 
consumer. Dietitians probably purchase specifications set 
trade organizations groups organizations such the American 
Standards Association, some cases government specifications. 
Products purchased probably have informative labeling indicating 
grades least, minimum requirements, certification meet certain 
established specifications, which they will furnish request. 
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Much our home economics research done the effort make 
such standards really meet consumer-demand. But that demand not 
organized, and here the American Dietetic Association, organized 
group consumers, can help. You are position help the indi- 
vidual consumer other group is. Our immediate responsibility 
direct food uses avoid shortages teaching substitution for any 
food that available small quantity. hard change food 
habits, but there are changes that would highly desirable for good 
nutrition, and also for economy. may well work together for the 
education the American public the use diet providing opti- 
mum health. 

The United States should the best-fed nation earth. Our farm- 
ers can grow enough all the kinds food need. But until know 
how put these foods the best dietary uses, until most people, not 
just the specialists, know how choose the foods they need well 
those they like, children will misfed and countless families will suffer 
the consequences poor diet. 

conclusion, the fundamental point view, from which all the work 
the Bureau Home Economics carried on, that the home- 
maker, who usually the purchasing agent the household. The 
home the great consumer market for agriculture’s chief product— 
food; for other agricultural products, such cotton and wool; and for 
manufactured products the form household equipment and fur- 
nishings. Very clearly, then, Bureau Home Economics, the 
United States Department Agriculture, link between producers 
and consumers the greatest all markets. position give 
aid, directly, toward planned economy where consumers’ needs and 
production programs are 


EMERGENCY RELIEF AND THE DIETITIAN! 


MARJORIE HESELTINE 
Nutritionist, Federal Emergency Relief Administration 


has been substantial increase the number home 
economics women serving the staffs city, county, and state 
emergency relief administrations, during the past year. 

significant that these specialists food and nutrition have been pressed 

into service time when the social work programs within the relief 
administrations have been undergoing rapid development. tribute 
the small group home economists who have been associated with 
private social agencies over period years that their social worker 
colleagues have become felief directors the emergency program, they 
have felt the need for the continuance the service upon which they 
depended pre-emergency days. Many these relief nutritionists, and 
others who are giving generously time and energy advisory 
capacity for local administrations, are members the American Dietetic 

Association. 

understand how the whole program affects home economics women 
general and members this Association particular, important 
know something the relationship between the federal, state, and 
local relief administrations. The states receiving federal grants for 
relief are expected conform certain regulations the Federal 
Emergency Relief Administration, but the actual administration unem- 
ployment relief the function local and state relief administrations. 
The regulations covering federal relief grants not specify that there 
shall nutrition advisor the staff each state administration, but 
December, 1933, Mr. Harry Hopkins sent letter requesting all state 
administrators who had not already made arrangements for this service 
“ask either the Department Home Economics the State College, 
the State Agricultural Extension Service, the State Home Economics 
Association, the State Dietetic Association for the loan fully 
qualified food and nutrition specialist, who has working knowledge 
conditions throughout the Although nutritionists had already been 
employed several states, Mr. Hopkins’ letter undoubtedly furnished 
impetus their appointment country-wide scale. the present 
time (October 1934), all but four states have delegated some one 
serve least consultant capacity. Twenty-eight states have 
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full-time worker the staff the emergency relief administration; five 
more have worker loaned them practically full-time basis; the 
remainder rely upon the services consultant. 

The number workers the state staffs does not give adequate 
picture nutrition activities within the states. several states each 
supervisory district has full-time nutritionist. Moreover, the counties 
and cities with heaviest case loads usually employ one more 
tionists. Recent reports showed that Cook County, Illinois, and New 
York City (five counties) were well their way having nutritionist 
each the district welfare offices the unemployment relief service. 
the rural rehabilitation program gains momentum, additional home 
economists are being appointed help the restoration farm families 
self-supporting basis. 

But even the long list all relief workers who carry the title nutri- 
tionist, nutrition advisor, nutrition consultant, dietitian, home econo- 
mist would not give complete picture the participation home 
economists the emergency relief program. This list would not take 
into account the numbers who are serving under some other title, and 
the invaluable volunteer assistance such organized groups state 
and local dietetic associations. 

the course recent field trip the state relief administrations 
the Middle West and Northwest, learned that many women with home 
economics training are employed county relief directors and home 
visitors. State directors relief are not consciously seeking these 
women for such positions, but when there shortage trained social 
workers the qualifications the home economics woman often give her 
preference for the position. Shortcomings the theory and practice 
case work are offset part familiarity with standards living and 
with problems home management which beset families all eco- 
nomic levels. 

For the American Dietetic Association, the employment home 
economists relief agencies interest primarily the Placement 
Bureau and those individuals search job who have ability for 
social work. the other hand, the volunteer service organized 
groups and their individual members matter which concerns all us. 

When relief funds were raised and administered largely private 
agencies within the community, all were likely aware the 
local situation and our responsibility toward it, both individuals 
and members organized group dietitians. Although larger 
proportion the relief money now comes from public funds, and public 
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agencies have been created deal with the administration these 
funds, the opportunity for valuable service the part permanent 
agencies such the American Dietetic Association just great 
ever. would unfortunate state relief administrations, dietetic 
associations, should think that the appointment nutritionists the 
state staff means that there further need for the advice and active 

one state where home economist with excellent training and 
experience has been appointed recently, there were, last report, some 
80,000 families relief. How far can she and the social workers the 
state setting adequate nutrition program without the sympa- 
thetic understanding and effective support all home economics and 
dietetic agencies the state? the states and counties with the 
largest number trained workers, the case load tends correspond- 
ingly large, that there still need for help from outside agencies. 
Accordingly, the subject-matter specialists the resident departments 
the state universities are asked pass upon standards for budgeting 
food, clothing, and shelter; the extension division helps adapt the 
program the need rural families; the teachers and teacher trainers 
carry much the burden the educational activities without which 
system relief can function successfully; and dietitians, individually and 
collectively, can make contribution which valuable that should 
like discuss some detail. 

This delegation responsibility other agencies does not mean that 
the nutrition advisor will left with nothing do. There are varied 
and multitudinous tasks which fall her lot. The title, “nutritionist,” 
like that appeals the public large, but does not serve 
indicate the nature the work adequately. The organization chart 
representative state nutrition and home economics program shows that 
workers are serving less than seven divisions the state relief ad- 
ministration. The mere listing those seven divisions may give 
idea the range activities: (1) the family service which does the 
social case work; (2) the transient bureau; (3) the surplus commodity 
distribution; (4) the emergency division (which includes both adult edu- 
cation and emergency nursery schools); (5) the women’s work division, 
(6) the rural rehabilitation division; and (7) the statistical division. 

Women with highly specialized graduate training have reason 
thankful for elementary undergraduate courses subjects outside the 
field their specialization. recent field trip, found woman 
with Ph.D. degree nutrition consulting with her fellow committee 
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members clothing budget. Another nutrition advisor, whose ex- 

perience has been chiefly college teaching, was working specifica- 
tions for the purchase crockery for the transient centers; she had also 
been consulted with regard material used clothing transient 
men. two states, nutrition advisors have had devote most their 
time since midsummer setting and supervising plants for the can- 
ning relief engineering job there ever was one. 

matter how many side lines she may have, the nutrition advisor’s 
major functions are: (1) work with the administration the end 
that relief families and individuals will provided with the means 
adequate nutrition; and (2) work with case workers and educational 
agencies touching the home that available food resources will 
utilized for the promotion good nutrition the family. this 
major part the program that the dietitian can help advice and 
consultation. 

Perhaps already quite evident that opinion the American 
Dietetic Association can serve best through its state and local associa- 
tions. States, counties, and cities are the administrative units the 
relief organization, and these smaller units that the relief program 
actually functions meeting human needs. Major nutrition activi- 
ties vary from state state, one part the same state 
another, that difficult exactly frame large scale program 
which will fit the local situation. Since nutrition advisors bring their 
job varied training and experience the home economics field, they 
will need rely varying degrees upon different groups specialists. 
The present staff state nutrition advisors came their positions from 
seven different branches home economics. Obviously, the former 
extension nutritionist will not need quite the same kind assistance 
the former hospital dietitian. Finally, belief that two 
state dietetic associations can offer the same type specialized service. 
certain urban areas, for example, there may goodly representation 
from social service and community education; some states, the member- 
ship may chiefly from the hospital and institutional fields. 

Our records indicate that only four state nutrition directors have had 
their major experience hospital dietetics institutional management; 
consequently, the majority can profit greatly from the advice those 
who have specialized such branches. The efforts volunteer agencies 
the relief nutrition program are likely most fruitful when they 
are concentrated fields which the agency can make unique con- 
tribution. ‘The relief program needs the help all permanent home 
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economics agencies the state, but this help should 
that each agency reinforces the work the other, and wasteful duplica- 
tion avoided. Members the American Dietetic Association should 
well qualified advise the state and local relief administrations along 
two lines, both highly important. You know much more about thera- 
peutic diets than does the average nutrition advisor. The family service 
department needs your help formulating special diets which will 
acceptable both physicians and patients, and yet will involve few 
deviations possible from the regular food allowance the family. 
Those who are associated with dispensaries and free clinics can help the 
relief patient plan his diet level food expenditure which will 
able maintain, even when may eventually become self-support- 
ing. You are specialists large-quantity food service. The transient 
division, which cares for some 100,000 unattached individuals and 20,000 
families, camps and transient shelters, needs help problems 
institutional food service minimum cost. supplying with 
striking demonstration the service which able dietitian can render 
transient division. Although this service could not possibly 
duplicated volunteer basis, much could accomplished fur- 
nishing transient directors the low-cost recipes which committee 
the American Dietetic just compiled, and advising 
grades and amounts food purchased. 

not wish suggest that the potential services members 
this Association limited the two fields just mentioned, but you are 
the group which the administrations naturally look first for help 
along these lines. emergency relief administrations are some- 
times too involved hundred and one problems take the time 
seek the outside agencies. only solution under such 
circumstances for you them. procedure which suggest 
is: let each state and local dietetic association become familiar with the 
relief program the corresponding governmental unit, canvass the re- 
sources your personnel; when you have decided what you can con- 
tribute the program, offer your services the relief administration. 
good idea phrase your offer aid sufficiently general terms 
provide for new and unforeseen phases the program. you have 
already made offer assistance, and has not been accepted, remem- 
ber that both conditions and personnel may have changed since you 
tendered your services, and consequently renewal the offer may 
meet with most cordial response. 
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MAINTAINING Foop STANDARDS! 


Early training healthy spirit competition, with recognition 
work well done, provides excellent foundation for the 
business. Competition need not have its sole aim the acquiring 
money; the effort excel, especially the food line, provides many 
pensations well remuneration commensurate with the efforts. 
really successful such work the effort must enjoyed and the 
results inspirational. 

The price success constant vigilance and undivided interest. 
Instead looking elsewhere for amusements, should possible make 
game business and enjoy it, with, course, occasional vacation 
periods complete relaxation. Such intervals are essential the wel- 
fare and efficiency the business woman. 

most important, particularly the food business, for the execu- 
tive always the helm. Complaints should sent the kitchen 
once, with special instructions the next time the questioned dish 
prepared. dish that below standard should not accepted; 
must nearly perfect possible. The watchword the dietitian 
charge should constant follow-up. The manager any successful 
enterprise must necessarily exacting. requires aim perfection 
bring about some semblance success. 

Menus should newly written every day, with fresh thought and 
zest expended upon each one. The process menu-making should not 
allowed become cut and dried. Another important element 
keeping food standards proper marketing. Marketing should 
never done telephone when possible personally. The 
public always craves change, which devolves upon the dietitian 
provide. She better equipped when she goes market 
person supervises the purchases, requiring report available prod- 
ucts from her buyer. important know, also, how buy ad- 
vantageously that neither the business nor the customer suffers be- 
cause indifference ignorance. Miss Hahm cited experience 
hers the time meat prices began advance. She had loin 
cut into certain number steaks and priced accordingly, and instructed 
the dietitians that all loins must purchased that weight and cut 
into the specified number portions. spite those instructions, 

paper presented Emma Hahm, Allies Inn, Washington, before the 
American Dietetic Association, October 16, 1934. 
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the next loins purchased checked pounds instead 33, small 
detail, perhaps, but result the business lost money and the patrons 
did not get what they were entitled to. 

order keep high standards food preparation, cooks should 
not allowed cook food too far advance. Vegetables should 
cooked needed containers size used the home kitchen. 
difficult maintain this system because much easier cook 
larger quantities and eliminate much handling; requires constant 
supervision enforce small quantity cooking. 

One point which sometimes not given due consideration the at- 
mosphere the room which the food being served. clean, cool 
room, well ventilated, decorated with few well-chosen fresh flowers 
few green leaves, artistically arranged clean, daily-washed vases, 
essential the comfort guests and the appeal the meal. 

Any food work necessarily exacting and strenuous, kept 
above the mediocre, and not everyone has the strength continue the 
daily vigilance. Serving the public laborious, and unless one willing 
give most her energy and time the work, she should not enter this 
field. 


IMPORTANCE PROPER LIGHTING! 


Frequently, buildings are planned and built without regard expert 
knowledge illumination. too strong light will cause eye discomfort 
and strain because the over stimulation the retina, just too 
loud sounds will disturb the auditory nerve. Too little light will cause 
eye strain, headache and eye fatigue, because the necessary increased 
effort see. That amount light, and more, necessary enable 
one see maximum efficiency should the standard. estimated 
that the requirement for reading normal print foot candle 
power; for fine print, foot candle power; and for very fine work 
from foot candle power. Less than this amount light will 
not permit maximum visual efficiency and more than this will exhaust 
the retina and cause evidences eye strain. 

There should not more than ten times much light the page 
the rest the room. The amount light necessary varies accord- 
ing many factors, including the individual, the color the walls and 
hangings, the nature the work being done, sensitiveness the eyes 
the individual, distance the source the light from the individual, 
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and position the light source with regard the work the person 
doing. 

The unit measurement light the foot candle, the amount 
light given standard candle one foot. The photometer will give 
the measurements expressed degrees intensity; hence, the amount 
light present given point easily ascertained. Two three foot 
candle power was formerly considered all that was required for ordinary 
school and office work. now know that this insufficient. 
evidence this, the light north window will 200 
feet away from this window will 100 F.C. day ona 
porch there will 500 F.C.; the shade tree, 1000 F.C.; and 
direct sunlight 10,000 F.C. From this will obvious that the ideal 
daylight very far from that have been using. Many people use 
only F.C. because they not realize that eye strain results from in- 
sufficient lighting. 

The human retina has certain range adaptation. One may become 
accustomed working very bright light which dazzles badly 
first, but continues injurious the eyes. the other hand one 
may see quite well very dim light when this, too, bad for the eyes, 
though under ordinary conditions may not notice immediately. 

Eye fatigue cumulative; one may eye work under improper de- 
grees arrangements light for days, weeks, months before symp- 
toms manifest themselves. This will depend somewhat upon the health 
the individual; one who leads poorly arranged and unhygienic life, 
with out-door exercise, and with continous demands upon the eyes 
all day and the evening, one who commits excesses food, tobacco, 
coffee, tea alcohol, will most likely suffer from eye fatigue. 

Due lack contrast requires three times much visual energy 
read newspaper does read well printed book. Newspaper 
print gray and the paper yellowish white. well printed book shows 
strong contrast with its black type and white paper. 

The age the individual factor. The dim vision age pro- 
verbial. This due lessened clearness the transmitting media 
the eye and other causes. Hence this class workers will require more 
light than adolescents. The type work also will require varying 
degrees light. 

There danger working too much too little light. either 
case when pass change light are, for space time, blind 
nearly so. one comes into brilliantly lighted space from dark 
room one momentarily blinded; conversely, one comes into dimly 
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lighted space from brilliantly lighted room one temporarily blinded, 
until the eye becomes dark adapted. 

One should not read dark room with source bright light 
shining only the page. one reads the eye travels across the page, 
not continuously but jumps; that is, the eye will perceive about three 
ordinary words then travel with quick movement the next three and 
thence across the page. the edge the page however the eye does 
not stop but jumps off the page, were. the surrounding room 
dark, there consequence sudden change from the brightly lighted 
page the relatively dark area. This causes the pupil dilate and the 
eye attempt dark adaptation. When the eye again looks the 
brightly illuminated page begin new line, readaptation bright 
light occurs with contraction the pupil. When this continuous 
for many pages obvious how great strain thrown upon the eye. 

The direct system lighting with bright lights hanging from the 
ceiling brackets the walls very fatiguing the eyes and is, 
fact, the worst method lighting. One should never attempt work 
with bright light shining the eyes. single bright source light 
causes intense shadows and strong contrasts; this produces eye strain 
described reading dark room with brightly illuminated page. 
Daylight has large volume and low intensity which causes diffusion 
the light and lessens the shadows. north light, which ideal, does 
this best all. 

Glare decided factor eye strain. The glare from white buildings 
and white walls very fatiguing. Reflection from the top polished 
glass topped desks, the surface water, etc., particularly severe. 
Any glare coming from below worse since the eye less protected from 
below than above because the brow. many buildings the lighting 
atrocious with glare from above, below, and from glazed walls and 
polished surfaced desks, causing intense eye discomfort. Many our 
government department workers suffer this way; school children and 
factory workers often suffer serious consequences. one the really 
serious problems the day: the extra fatigue produced contributes 
many cases so-called nervous breakdown. Bad lighting tremen- 
dously lessens efficiency. induces premature muscular and nervous 
fatigue. compels more and closer attention details work that 
tasks which have done automatically require conscious effort. 
consequence the work output the individual reduced quantity and 
quality. There are larger percentage mistakes and greater number 
accidents. Fatigue great contributor accidents: many auto- 
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mobile disasters result from people driving when they are fatigued. This 
particularly true when one drives against the glare head lights 
night. 

good north light the ideal all lighting. The saw tooth type 
one story building with north sky lights excellent. pre- 
cludes such arrangement often. Prism glass windows throw the 
light farther back into the room helpful. Windows should 
large and high possible and only two adjoining sides the room, 
that the workers the room can have the light from over the left 
shoulder. one should compelled sit facing light any kind. 
schools, factories, etc., blackboards, walls desks should have flat 
finish eliminate all the various sources glare. Paper should have 
flat mat surface. This exceedingly important. Glazed paper 
sore trial the eyes all, youth particular. Walls should never 
colored dark. They absorb light like sponge. Light tan perhaps 
the best. 

Many artificial lights give off high percentage ultra violet light 
which irritating the eyes and cause early fatigue. Three types 
artificial lighting are recognized: the direct, indirect and semi-direct. 
the direct the light falls directly the work, which form il- 
lumination condemned. the indirect the light thrown the 
walls and ceilings and thence reflected the work. the semi-direct, 
part direct and part indirect. 

From the physiological point view the efficiency lighting system 
gauged the effect visual acuity and endurance. Diffusion, 
large volume and low intensity are the most important elements giving 
good vision and minimum fatigue. The eye tires less easily and sees 
best north daylight and the indirect method artificial lighting. 
Rooms lighted large number bare lamps are the most fatiguing 
eyes and produce severe eye strain. Diffusion frosted diffusion 
globes helps, but ceiling light can never anything but bad. in- 
dividual light best. should behind the worker that the light 
comes over the left shoulder. 

There objection reading bed provided one has good light 
the proper position and the reading matter placed directly front 
the face the proper reading distance. All this can done easily. 

There new study and reading light which gives excellent and well 
diffused light, with minimum glare, yet lights the whole room. 
probably the best light yet made available. 
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Tue DIETITIAN AND COMMUNITY WELFARE 


The clinic dietitian’s contribution community welfare may consist 
individual instruction patients, instruction groups patients, 
and some instances, instruction social workers. She may meet 
with groups social workers offer her suggestions, especially when the 
discussion one involving adequate diets low cost. 

excellent example harmonious interaction between the clinic 
dietitian and the social worker, the way which the food budget 
the Illinois Emergency Relief Commission has been handled. This bud- 
get based previous studies food needs and the recommenda- 
tions made the Bureau Home Economics relief agencies. 
adequate from the nutritional standpoint and gives the most considera- 
tion possible previous food habits and racial preferences. 

The budget consists ration box from which the client may select 
one four types: General, Southern, Italian, and Jewish. 
grocery order store designated the client given and milk 
order which permits automatically one quart milk for all children 
under years and one pint for children from years. When re- 
quested, milk sent adults. The retail price the ration box 
deducted from the total food budget; the remainder represents the 
grocery, milk and meat order. 

The maximum grocery price list for Cook County issued grocery 
stores every two weeks; drawn the Price Stabilization Com- 
mittee which the nutrition, social service and food handling organiza- 
tions are represented. client allowed buy only those things 
listed below the prices given. The grocery order represents perish- 
ables that cannot included the ration box. 

sheet, Diets Minimum Cost: Weekly Orders For 
Families Various was arranged group Chicago dietitians. 
From this, sheet Diet Low Cost: Weekly Market Order 
for Family was prepared. This sheet includes market order, 
the food requirements for day, and suggested menus for day’s needs. 
When the patient comes outpatient clinic, whether receiving 
relief funds living very limited budget, given sheet with 
the market order filled suit the number his family. 

Patients are instructed, individually and classes, buying get 
the most for their money. The dietitian charge the clinic has 
display the weekly market order for one. She explains how select 
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the things that need purchased eliminating those items included 
the ration box. She points out ways save when purchasing, such 
the use canned milk place fresh, and bulk foods rather than 
packaged. She then points out how these various items can used 
patients special diets and demonstrates the actual preparation 
foods allowed the diet, using foods included the ration box. Classes 
are also held for diabetics and for children. 

special allowance granted diabetics, cases pernicious 
anemia cases when liver used (not liver extract), and other situations 
that require either high caloric diet exceptional considerations. The 
dietitian makes out order for the special allowance, which then 
granted the relief agency responsible for the case. 

Interviews are granted patients who need special diets, and those 
who find impossible live within the food budget. Complaints are 
investigated, and difficulties are taken care the nutritionists the 
relief agencies. Menus and recipes for low cost diets are supplied. 

One the greatest problems the prejudice against canned products 
all sorts, and especially against canned milk. Perhaps more serious 
problem the inclusion canned meat the food budgets families 
who adhere the Kosher dietary laws, these people will without 
rather than eat products that are not Kosher. 

Visits the home are made the nutritionist the relief agencies 
the request case workers, and grocers when the client complains 
inability purchase food listed the maximum price list, lack 
variety fresh fruits and vegetables, where charges are made that 
the grocer’s prices are excessive. 

The nutritionist, with the assistance Elizabeth McCormick Fund, 
arranges for food demonstrations her district. ‘These demonstrations 
are given wherever suitable neighborhood facilities are available—in 
field houses, settlements, churches, schools and, occasionally, relief sta- 
tions. Demonstrations given outside relief stations are open the 
public. Case workers personally invite their own clients and supply 
names and addresses those who are particular need instruction 
whom invitations may sent. ‘The adequate low cost diet demon- 
strated actual preparation attractive low cost dishes. ration 
box opened before the class and foods needed the menu are selected 
from that source. Other foods needed are purchased within the maxi- 
mum price list. Members the class receive mimeographed copies 
recipes prepared, and clearly defined daily menu which these recipes 
are incorporated. 


=) 


Jan., CURRENT COMMENT 419 


The nutritionists the relief agencies make home visits, grant special 
food allowances, investigate complaints, conduct food demonstrations 
for groups that are interested, and give talks purchasing, health, and 
management problems. The clinic dietitian interviews those who have 
special dietary problems and instructs them they can follow diets 
intelligently, orders special financial adjustments those cases where 
necessary, and explains and demonstrates how prepare the food 
meet special Food Clinic, Michael Reese 
Hospital, Chicago. 


SPECIAL QUALIFICATIONS THERAPEUTIC DIETITIAN 


first glance seems hopeless analyze the necessary qualifications 
therapeutic dietitian for she should, seemingly, possess every known 
ability. Nevertheless, may possible classify the most important 
her qualifications. Like ancient Gaul they might divided into 
three parts: personality, knowledge subject matter, and executive 
ability. 

Personality defined the distinctive character which differentiates 
one individual from another. may be, part, those individual 
characteristics which each have birth, but also summation 
acquired traits which may gained conscious effort. order 
perform her duties hospital, therapeutic dietitian must develop 
personality which consistently pleasing other people. She must 
animated and enthusiastic that she can secure the interest and as- 
sistance others. Above all, she must friendly and able adjust 
herself readily all classes and kinds people. this, she must 
like human nature. 

The second specification, knowledge subject matter, quite es- 
sential. The therapeutic dietitian must have sound scientific back- 
ground psychology, sociology, chemistry, physiology, bacteriology 
and other sciences. She must have thorough knowledge food, its 
preparation, and its utilization the body, both normal and path- 
ological conditions. simple knowledge facts not sufficient; she 
must able select the most important ideas from the mass details, 
and utilize these for practical purposes. therapeutic dietitian should 
satisfied only with knowledge established facts, she must read and 
digest new scientific discoveries. the same time she must able 
impart her knowledge subject matter not only students, but also 
patients, young old, well her professional colleagues. This 
knowledge subject matter must accompanied degree self 
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confidence sufficient maintain the highest possible standards her 
department. 

Personality and knowledge would value, the therapeutic 
dietitian did not possess high degree executive ability. She must 
able plan the details her own work and the work her assistants, 
that there will time accomplish all the necessary duties. Ex- 
ecutive ability includes the power not only plan, but also carry out 
and complete the work. order carry out her plans, she must 
able work for others, and, turn, secure their assistance her work. 
Her co-workers include not only those who help the kitchen, but also 
the student dietitians, the members the dietetic, nursing, executive and 
medical staffs, and last but not least, the patients. Worthwhile results 
can only accomplished means tact, patience, judgment, adapta- 
bility and resourcefulness. 

successful therapeutic dietitian always possesses the above qualifica- 
tions greater lesser degree. painstaking analysis and constant 
effort she can increase those attributes which she possesses too little 
and become more valuable herself and her organization.—JEAN 
Hawks, Assistant Professor Nutrition, Michigan State College. 


Tue LETTER APPLICATION 


The advent the typewriter, the dictaphone and the snappy stenog- 
rapher has brought about change writing and longer begin our 
letters take pen hand.” 1890 spirit still lingers, however, 
and can visualize writer laboriously “taking pen hand” and 
struggling over her letter, wondering the while destiny will consign 
the waste basket the filing case. 

one time another have occasion write letter applica- 
tion, enumerating our merits demerits. For the college senior who 
wishes enter the hospital field, this letter will her initial association 
with the hospital and the connecting link between her academic and 
professional world. For the dietitian seeking employment, may mean 
her bread and butter, and should therefore written with care and 
precision. 

letter sent convey thought and substitute for spoken 
conversation. should not too wordy, and the recipient should not 
bored with irrelevant details. striving for brevity, however, 
not appear discourteous and substitute brusqueness for verbosity. Your 
prospective chief interested your capabilities, not necessarily 
your family tree. One application letter from would-be dietitian con- 
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tained this gem: father artist, not unknown this part the 
country” and for three finely penned pages she gave her genealogy! 

Correct spelling might the second commandment; you have 
doubts, consult Webster and settle the question beyond all dispute. 
Remember you are dietitian, not dietician, and yours dietetic not 
association. 

Every life history deserves suitable frame, and when writing your 
autobiography remember this spacing your margins. Never write 
both sides the sheet, even this age depression. Don’t consider 
yourself above proper heading and salutation. you are uncertain 
the accepted procedure, page good grammar. 

Sometimes hospitals who would not tolerate untidily dressed 
dietitian will think nothing she sends out poorly written, typed mis- 
spelled communications. Stationary, well, should selected suit 
your correspondent. Save your tinted, scented and monogrammed 
stationery for sentimental recipient who will not relegate the fire. 
Use appropriate business letter heads for business correspondence. 

Now, after your letter written and you have “‘told all,” and are ready 
sign your name, don’t with typewriter! If, however, you are 
cursed with illegible scrawl one that requires magnifying glass 
code book for dissection, typed signature below your own order. 
The correct signature for married dietitian “Mary Blank Jones,” 
not Mrs. William Jones nor Mrs. Mary Blank Jones. She may write 
“Mrs. William Jones” parentheses under her signature she wishes. 
The title that does not properly appear signa- 
ture. Ifyou have name that does not clearly reveal your gender may 
obligatory times, however, use the title parentheses, 
when signing letter, avoid being assigned men’s dormitory. 

postscript may appended business letter, but should 
not appear. The postscript used place special emphasis im- 
portant thought cook” would appropriate), but must not 

When your letter written, read over with critical eye and search 
for mistakes. there are errors, play safe and recopy the letter. Don’t 
erase strike out words. there are errors, send off with 
quietly offered prayer and await the results. they are unfavorable, 
won’t your St. Luke’s Hospital, 
Chicago. 
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Food and Health. Henry Sherman. 
New York: The Macmillan Company, 
1934, pp. 296. Price $2.50. 

Dr. Sherman doubtless anticipated the 
thought more than one reviewer the 
first line his preface, another book 
about Such query would more 
appropriate, however, were this book from 
the pen any other than Henry Sherman. 

was written the belief that our recent 
advances nutritional knowledge and the 
sanitary and economic aspects the food 
problem, had become well 
that was possible summarize the 
essentials all three problems that the 
reader could guided toward well balanced 
judgments the daily choice and use food. 
All through the book emphasis laid the 
goal positive health—buoyant dis- 
tinguished from merely passable. Here 
have condensation the best from the 
voluminous literature recent years. 
reveals, and helps instil fine sense 
proportion, understanding the present 
sanitary safeguards for food and true 
economy the distribution food money. 
ends the note what have gained 
and what may expect from yet 
discovered nutritional findings. The style 
the book such that could read with 
interest and understanding the intelligent 
layman, while the same time its subject 
matter sufficiently detailed and arranged 
that particularly adaptable teaching 
use. Even the most unlettered nutritionally, 
could follow the illustrative meals included 
the appendix. selected bibliography 
records original evidence, lists convenient 
reviews and indicates certain milestones 
progress. 

There conviction and enthusiasm, well 
matched the soundest scientific evi- 
dence. One reading ought make even 
self-satisfied dietitian vow turn over 
new leaf and reform her own eating habits. 
reference shelf nutrition complete 
without this latest book Sherman’s. 

M.-P. 


The Practice Dietetics. Harry New- 
burgh, M.D., and Frances MacKinnon, 
A.B. New York: The Macmillan Com- 
pany, 1934, pp. 264. Price $4.00. 

The title this book seems apt, for 
perhaps one the most successful attempts 
dignify and clarify diet therapy repre- 
senting important branch medical 
therapeutics. 

Its style and content encourage confidence. 
Part covers the currently established 
knowledge all those components that the 
body needs for healthy growth and main- 
tenance. Part tells the methods 
sélecting and supplying these materials. 
Part III, Therapy Means Diet, ap- 
proaches the dietary treatment disease 
from sane point view. What neces- 
sary insure the optimum nutrition the 
individual kept mind when dietary 
methods are prescribed therapeutically. 
The authors include data for use deciding 
whether, well how, disease may 
ameliorated diet. Dr. Lashmet 
has contributed the final chapter the 
dietary treatment renal disease. 

The senior author, Dr. Newburgh, needs 
introduction dietitians. His co-author 
the dietitian the Diet Therapy Clinic, 
and instructor the Department Hygiene 
and Public Health, University Hospital, 
Ann Arbor. The book dedicated the 
memory Dorothy Stewart Waller, whose 
“intelligent zeal for scientific fact was 
blended with self-effacing devotion all 
who needed help.” 


The Child. Florence Brown Sherbon, 


A.M., M.D. New York: McGraw Hill 
Book Company, 1934, pp. 707. Price 
$3.50. 

One euthenics series dealing with 
titles mainly child psychology and home 
economics, this member the series 
eugenics also given its fair share atten- 
tion. first third the work deals with 
sociologic, biologic, embryologic, physiologic, 
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even certain pathologic, considerations. 
Two thirds follow the child school age, 
treating every question from feeding 
religious training. There are several good 
appendices—one food selection and 
analysis—, helpful glossary, and first- 
class index. 

more delightful presentation her 
subject could scarcely have been given, yet 
even more admirable this author’s nice 
balance between arresting charm and satisfy- 
ing science. Opinions expressed moot 
points are conservative, but not die-hard. 
Bibliographies are full and authoritative. 
Factual data are the very newest. 

The reviewer enjoyed this book thor- 
oughly, and recommends it. 

James M.D. 


The Effect Acid, Neutral, and Basic Diets 
the Calcium and Phosphorus Metabolism 
Dogs. Agnes Fay Morgan al. 
Berkeley: Univ. California Press, 1934, 
pp. 106. Price cents. 

attempt gain information the 
cause pyorrhoea, the authors placed 
number pups weaning either 
normal low calcium diet composed 
simple food constituents. Part the 
animals each diet were given enough 
6.0; part were given enough 
produce urine definitely alkaline (pH 8.0), 
while others were maintained urinary 
approximately 7.0. each series, 
cod liver oil was given half the animals. 
Dietary regimes were continued for varying 
periods ten months. 

regular intervals the following deter- 
minations were made: serum, CO, 
capacity plasma, hemoglobin, inorganic 
phosphorus whole blood, calcium serum, 
and proportion serum calcium that was 
diffusible. Calcium and phosphorus reten- 
tions were determined intervals repre- 
sentative animals. the end the 
periods, moisture, ash, and calcium and 
phosphorus content ash were determined 
separately tibiae, femurs, and the upper 
and lower jaws, incisors and molars. Records 
were kept growth the animals and 
their general appearance and physical con- 
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dition. Radiographs were taken intervals. 
Histological examinations sections 
bones and teeth were made. 

The authors conclude that excessively 
acid diets are more injurious bone develop- 
ment than are alkaline neutral diets, 
but that cod liver oil administration prevents 
such injury. Neutral alkaline diets 
each series, normal low calcium content, 
produced the most nearly normal results 
for the series. All animals low calcium 
diets, with without cod liver oil, showed 
severe osteitis fibrosa, osteoporosis, and 
osteomalacia. Such unfavorable results are 
prevented cod liver oil administered 
early enough. Paradentosis varying 
degrees severity and renal damage resulted 
from long continued use highly alkaline 
diets normal calcium and phosphorus 
content, with without cod liver oil. 


Diabetic Manual for Patients, Second Edition. 
Henry John. St. Louis: 
Mosby Co., 1934, pp. $2.00. 
This the second edition diabetic 

manual that follows the usual plan for books 

this type. The condition, diabetes, 
clarified, the food and the relation 
obesity the disease are given due emphasis. 

Special chapters are devoted the treat- 

ment the diabetic child and the diabetic 

advanced years. Very complete direc- 
tions are given for the administration 
insulin. Due attention given insulin 
reactions, complications treatment, and 
hygiene patient. variety useful 
sample menus, worked out Alma Ridinger, 
dietitian the dietary department the 

Cleveland Clinic, food charts and recipes 

are included the appendix. 


Rules for Recovery from Pulmonary Tuber- 
Brown, M.D. Philadelphia: Lea and 
Febiger, 1934, pp. 275. Price $1.75. 
This latest edition from the pen great 

authority tuberculosis fills today’s de- 

mand that the physician must teach well 

The plan this book designed stimulate 

interest and impart knowledge, train 
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the subconscious and form and strengthen 
the character, important the tuberculo- 
sis victim conquer himself and thus 
regain health. his introduction the 
author briefly outlines new treatments 
pulmonary tuberculosis and then proceeds 
into each these full detail. The 
chapter food gives beautifully simple 
outline the requirements adequate 
diet, and essential information provide 
better understanding this subject. The 
author then proceeds give definite infor- 
mation with regard the food requirements 
pulmonary tuberculosis. The German 
Sauerbruch diet dismissed brief para- 
graph having been found very 
beneficial tuberculosis the skin, but 
less pulmonary tuberculosis. 

The reception granted this little book 
its previous editions sufficient indication 
its worth. 


Food for the Diabetic, Third Edition. 
Mary Huddleson. New York: The 
Macmillan Company, 1934, pp. 110. 
Price $1.50. 

The title and subtitle state the purpose 
this book plainly and with forthrightness 
that characterizes the entire text. While 
the author’s preface suggests that the dia- 
betic patient should not burdened with 
information, yet the book itself fulfills the 
reviewer’s belief that sufficient information 
must given enable the patient 
understand the object and method his 
treatment. 

The book scores again the simplicity 
its teaching; the patient can easily read 
and understand from how within his 
power keep well, ambulatory pa- 
tient. the clinic patient wants 
know “What’s the matter” with him, what 
the doctor doing about it, and the why 
certain orders. fairly high intelli- 
gence quotient, will find his questions 
answered this book. care for the less 
intelligent, the author gives the physician, 
the dietitian and other health workers, 
directions and material help with respect 
method and form statement. 

Dr. McCann, his introduction the 
new edition, strikes keynote when 
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writes: modern hospital today admits 
relatively few patients its wards for the 
treatment diabetes mellitus. The major- 
ity may well cared for the outpatient 
departments,” and, might have added, 
the doctors’ offices. 

the beginning the text stands 
Diabetic’s Program,” clear and concise 
statement points which the diabetic must 
observe his daily regime, including con- 
siderations mental well physical 
hygiene. 

comfort the outpatient dietitian 
read: “There little danger going 
over the carbohydrate allowance with the 
use and per cent carbohydrate vege- 
tables even when these are roughly meas- 
ured.” This one many practical state- 
ments the chapters, “How Measure 
Food” and Calculate Food.” The 
intelligent patient should able follow 
the simple and clear directions. heart- 
ening, again, see that the diet plan for the 
child provides four glasses milk. 

For the Tables” the reviewer feels 
sincere appreciation, having found them, 
from the publication the first edition, 
most helpful and suggestive, clear, concise 
and workable. They include tables 
equivalents that are great value vary- 
ing the diet. 

Help given the patient the planning 
and preparation meals. And while with 
the less restricted diet that the use insulin 
allows today, “special recipes for diabetics 
are not particularly necessary,” still, one 
can judge from the desires housewives, 
recipes are much demand, and why not 
give them the diabetic? 

That the diabetic patient may help the 
physician checking his condition and the 
degree which the dietary treatment 
meeting his needs, must know how 
make the simple urine examination. Here 
again, and for administering insulin, the 
author gives explicit directions and in- 
formation. 

The book closes with few words the 
prevention diabetes, that the diabetic 
may help others avoid the disease. 

The reviewer welcomes the new edition 
and believes that the new material will 
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greatly enlarge its usefulness patient, 
physician and dietitian. 
FRANCES STERN, 
Chief Food Clinic, 
The Boston Dispensary. 


Diet and Physical Fitness. Dupain. 
Sydney, Australia: Briton Publications, 
Ltd., 1934, pp. 403. Price 20/-. 

This book outlines ambitious nutri- 
tional route that leads greater efficiency, 
finer physique and better life. The author 
has been teacher and lecturer “applied 
physiological exercise and scientific dietetics” 
Australia. During this time has had 
opportunity understand the physical 
needs the “average city-bred Australian 
type.” states that through exercise 
and correctly planned diet has seen 
splendid increases health and constitu- 
tional vigor. 

The frontispiece, shattered Discobolus, 
followed closely Man and 
His Food” and sparsely clothed exponents 
physical perfection, are trifle suggestive 
so-called “health” literature. However, the 
reviewer’s qualms are somewhat quieted 
reproductions what purport auto- 
graphed photographs the orthodoxly 
great nutrition—Lavoisier, Chittenden, 
Frederick Gowland Mottram, 
Sherman, Emil Fischer and Graham Lusk. 
These photographs and the brief biographical 
sketches the subjects lend interest. 

poetic note here and there reached, 
the chapter the nutrition the 
adolescent, which gets off good start 
the exclamatory point “O, Youth!” 
Maxims for men and women over 50, include 
the following: “1. You are the down 
grade now. Keep your hand the brake. 
easy the proteins. Keep your 
eye the butcher. Believe the virtues 
vegetables, the fitness fruits, and the 
suitability salads. Soft pedal the 
booze. little goes long way after 50. 
Renounce old Nick-o-tine. Tobacco 
poison, Exercise caution 
all things. Better live mouse than 
dead lion....13. Don’t worry you 
can’t touch your toes. Some day they’ll 
curl you...19. Avoid funerals. 
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Your own will come soon enough. 20. 
Don’t warm your bed. Let hot bottle 
for you.” Other dogmatic statements 
concern the “alkali reserve,” liquor and 
tobacco, the virtues the vegetarian diet, 
and “rectifying the rectum.” 

The writer seems unduly concerned over 
the acid-base dietetic adjustment. be- 
lieves that the “fight for life fight for 
alkalinity—a fight cast off the end- 
products dissociation: acid pieces.” De- 
spite this and other similarly dark pictures, 
the book has its bright side, the story 
the young husband who, when his wife 
met him with tears her eyes, with the 
remark that the cat had eaten the first pie 
she had ever made, replied, worry; 
can get another cat.” The book should 
not looked upon conventional treatise 
nutrition, but may read with con- 
siderable interest and amusement. 


Shrinkage and Heat Penetration during the 
Roasting Lamb and Mutton Influenced 
Carcass Grade, Ripening Method and 
Cooking Method. Lucy Alexander 
and Nancy Griswold Clark. Washington, 
C.: Technical Bull. no. 440, 
Dept. Agriculture, Aug., 1934, pp. 26. 
Price cents. 

The data reported this bulletin were 
obtained from experiments conducted the 
Bureaus Animal Industry and Home 
Economics the Department Agricul- 
ture, and agricultural experiment stations 
seven states. The booklet covers review 
the literature, experimental procedure 
this particular case, roasting methods, deter- 
mination cooking losses, and plan 
experiments. was found that the higher 
the grade lamb and mutton, the greater 
was the shrinkage due rendering out the 
fat into the drippings. Dripping loss de- 
creased with grade, while water loss 
evaporation did not follow grade consist- 
ently. Increasing the length ripening 
period decreased the cooking shrinkage and 
shortened the cooking period. whole, 
the studies show that the lower the oven 
temperature the less was the shrinkage 
leg lamb cooked medium well-done 
stage. These and other conclusions will 
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practical interest the administrative 
dietitian. 


Suggestive Budget for Families Low In- 
come. the Budget Committee the 
Family Welfare Committee and the Hous- 
ing Committee the Washington Council 
Social Agencies. Washington: Wash- 
ington Council Social Agencies, 1934, 

This well prepared and compact little 
pamphlet covering nutritive values the 
various types foods, meal planning, 
weekly food allowances for variously sized 
families, special diets, estimates food costs, 
housing standards, clothing for various 
members the family, household equip- 
ment costs, and other budget suggestions. 


Special Diets Low Cost. Joint Com- 
mittee, New York and 
Greater New York Dietetic Association. 
New York: Jewish Social Service Asso- 
ciation, Inc., St., 1934, pp. 24. 
Price cents. 

The first section this booklet devoted 
the normal diet and list foods low 
cost, with sample market orders and sugges- 
tions for infant feeding. The special diet 
sheets include extra nourishment for 
adult, extra nourishment for school child, 
diet during normal pregnancy, diet for the 
nursing mother, high iron diet, diet for 
reducing, several diabetic diets, and diets 
for gastrointestinal disorders. The diet 
sheets are suitable for distribution and give 
several general hygienic suggestions well 
the dietary ones. Practical purchasing 
suggestions are included. 
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Vitamin Chart, Second Revision. Wil- 
liam Weston, M.D., and Harold Levine, 
Ph.D. Charleston: South Carolina Food 
Research Commission, 1934. Price 
cents (special prices for quantities). 

This the second edition well known 
vitamin chart that has been very favorably 
received. The chart has explanatory 
leaflet giving the original sources informa- 
tion used the preparation the chart. 
These are such nature insure the 
soundness this graphically arranged 
material. The whole subject the vita- 
mins appears outline form, giving the 
accepted name the vitamin, synonyms 
for it, biologic functions, pathological find- 
ings result deficiency, chemical sta- 
bility, artificial sources and concentrates, 
and the natural sources the vitamin 
question. This chart should prove in- 
valuable teaching adjunct and worthy 
place where can used ready refer- 
ence every institution. 


Seven Charts Meat Cooking. 
Bureau Home Economics. Washing- 
ton: Supt. Documents, Government 
Printing Office, 1934. Price cents. 
These charts are attractively prepared and 

clearly show the various cuts tender and 

less tender lamb, beef and pork. Amazingly 
clear their portrayal the steps the 
preparation the various cuts, various types 
broiling, long slow cooking, casserole 
dishes, methods grinding and preparing 
ground meat, and the finished products. 

These should distinctly helpful for teach- 

ing purposes and for display the hospital 

kitchen. 
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CURRENT LITERATURE 


American Journal Digestive Diseases and 
Nutrition 


Vol. October, 1934 
Clinical types hyperinsulinism. 562. 
*Diabetic coma children. John.—p. 569. 
218 children with diabetes there were 
fifty instances coma with total mortality 
twenty-one. The differential diagnosis 
and methods treatment are discussed. 


American Journal the Medical Sciences 


Vol. 188, October, 1934 


*Yeast vitamin “extrinsic factor” treatment 
of pernicious anemia. H.C. A. Lassen and H. K. 
Lassen.—p. 461. 


Yeast given eight patients 
with typical pernicious anemia appears 
completely without any antianemic effect. 
might possibly contain minimal amount 
the antianemic factor. 


American Journal Physiology 


Vol. 109, October, 1934 


*The effect fluorine calcium and phosphorus 
metabolism albino rats. Lantz and 
M. C. Smith.—p. 645. 


FLUORINE CALCIUM AND 
METABOLISM. Growing rats 
fed diet containing 0.1 per cent added 
sodium fluoride retained much less calcium 
and phosphorus than did the control ani- 
mals. This was true whether the results 
were expressed the total amount retained, 
the percentage the intake calcium 
and phosphorus retained milligrams 
these minerals retained per gram body 
weight. The animals fed fluorine excreted 
far more calcium and phosphorus the feces 
than did the control animals. probable 
that fluorine affects the metabolism cal- 
cium and phosphorus interfering with the 
absorption calcium. 


American Journal Public Health 
Vol. 24, October, 1934 


studies, 


E. C. McBeath.— 


*Use dinitrophenol nutritional disorders. 
1045. 


425 girls and boys aged years, 
institutions and near New York City 
shows that nutritional control dental 
caries possible. Vitamin impor- 
tant factor. Clinical observations point 
probable correlation between the degree 
control dental caries and the quantita- 
tive dosage vitamin given. vitamin 
concentrate was given evaporated and 
dairy milk various unitages. There was 
also ultra-violet irradiation the skin. 


DINITROPHENOL 
metabolic stimulant, should not uni- 
versally used obesity. Only after dietary 
measures and thyroid have been found 
ineffective should dinitrophenol medication 
used. 


Annals Internal Medicine 


Vol. October, 1934 


*The nature pellagra: critique. McLester.— 


p. 475. 


NATURE PELLAGRA. Many observant 
physicians hospitals where pellagra has 
been studied longest believe that the true 
nature the disease has not been fully 
explained. Pellagra probably the ex- 
pression multiple food deficiency with 
infective agent directly indirectly 
involved. 


Archives Pediatrics 


Vol. 51, October, 1934 


*Factors diet and inoculations infants. 
Hergert.—p. 666. 


Factors AND INOCULATIONS 
INFANTS. Statements four leading special- 
ists regarding supplementary articles diet 
for infants and children are presented. 
great diversity opinion evidenced. 
There also difference opinion regard- 
ing the period for vaccinations. 
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Journal the American Medical Association 


Vol. 103, October 6, 1934 
*The courts and the milk supply. Editorial.—p. 1072. 


Vol. 103, October 13, 1934 
Iron and copper retention in children. Current com- 
ment.—p. 1154. 
Vol. 103, October 20, 1934 
*The treatment of muscular dystrophy with glycine. 
1236. 
Vol. 103, November 1934 
*The treatment of chronic Bright’s disease. J. P. 
O’Hare.—p. 1373. 
Vol. 103, November 10, 1934 
xerophthalmia. Thorson.—p. 1438. 


Vol. 103, November 17, 1934 
*Utilization of vitamin A and carotene. Editorial.— 
p. 1540. 
Vol. 103, November 24, 1934 


The treatment of chronic arthritis: general principles. 
Irons.—p. 1579. 

The medical treatment of chronic arthritis. R. L. 
Cecil.—p. 1583. 

*Proteins versus the carbohydrates: an inquiry into 
their gastric digestion. M. E. Rehfuss.—p. 1600. 

The vitamin C content of human tissues. Current 
comment.—p. 1626. 


AND THE MILK Several 
important decisions relative milk control 
have been rendered the federal Supreme 
Court. These decisions concerned the state’s 
power delegate local health authorities 
the supervision milk control, regulate 
the sanitary production milk and 
prohibit impure milk diseased cattle from 
entering state. recent decision the 
court, contending that price fixing under 
certain restrictions proper use the 
police power the state regulate the 
“health, safety, comfort, morals and welfare 
the people,” the broadest yet handed 
down. 


Acip This edi- 
torial based paper appearing the 
July and work Japanese 
investigators, reported The Journal 
Medical Science Japan, Vol. pp. 291, 
373, 401, 1934. 


TREATMENT 
Glycine therapy not yet 
established clinically successful. study 


patients with unquestionable progressive 
muscular dystrophy shows true glycine 
deficiency. Consequently, glycine therapy 
not form substitution therapy and its 
mode action remains uncertain. 


TREATMENT CHRONIC DISEASE. 
Chronic hypertensive nephritis not 
disease the kidneys alone. Great harm 
can come from too great dietetic restriction. 
Any diet containing less than gm. pro- 
tein cannot supply adequate mineral 
content. Only diets containing gm. 
protein over are entirely adequate. 
cases lipoid nephrosis replacement 
lost blood proteins the high protein diet 
desirable. The diet should salt poor 
with limited fluid intake. 


NUTRITIONAL XEROPHTHALMIA. case re- 
port patient with xerophthalmia 
presented. The disease ran protracted 
course for six years with seasonal variation 
severity. During the fall and winter 
months the patient consumed vitamin 
while the spring few green vegetables 
and eggs became timely sight-savers. The 
patient used milk, cream butter, and 
drank black coffee. His diet consisted 
potatoes, bread, oatmeal, sugar, meats; 
oranges, radishes and cabbage season; 
and eggs the spring until June. 


UTILIZATION VITAMIN AND CAROTENE. 
Food materials therapeutic substances 
are not effective the body until they have 
passed from the gastrointestinal tract into 
the blood lymph. Recent studies 
Dutcher and his associates emphasize the 
unique contrast external behavior between 
two structurally related compounds such 
vitamin and carotene which once inside 
the body behave identically. The practice 
taking liquid petrolatum apart from 
meal virtually eliminates the danger loss 
vitamin its precursor, carotene. 


Gastric DIGESTION PROTEINS VERSUS 
CARBOHYDRATES. Food faddists present the 
theory that proteins and carbohydrates are 
incompatible the stomach because pro- 
teins require acid medium for digestion 
and carbohydrates need alkaline medium. 


Jan., 1935] 


There evidence the literature prove 
this. Experiments performed human 
subjects definitely show that even dis- 
eased individuals there incompatibility 
between protein and carbohydrate digestion. 
individuals suffering from various 
chronic diseases, 100 gm. hamburger 
steak was digested hours and minutes. 
The evacuation time was only increased 
minutes when 100 gm. mashed potato 
was given with the meat. 


Journal Biological Chemistry 


Vol. 107, October, 1934 


Feeding experiments with mixtures highly purified 
amino acids. Additional properties the 
unknown growth essential present in proteins. 

Studies the growth factor liver. Kline, 
p. 107. 

*Factors influencing the utilization the iron and 
copper egg yolk for hemoglobin formation. 
W. C. Sherman, C. A. Elvehjem and E. B. Hart. 
—p. 289. 


Vol. 107, November, 1934 


“Further studies on the availability of iron in biological 
materials. Sherman, Elvehjem and 
Hart.—p. 383. 

*The sparing action fat vitamin VI. The 
influence of the levels of protein and vitamin G. 
p. 429. 

*The sparing action of fat on vitamin B. VII. The 
effectiveness of various natural fats in sparing 
vitamin B. H. M. Evans, S. Lepkovsky and 
E. A. Murphy.—p. 439. 

The sparing action fat vitamin Evans, 
S. Lepkovsky and E. A. Evans.—p. 443. 

*Feeding experiments with mixtures of highly purified 
amino acids. VI. The relation phenylalanine 
and tyrosine to growth. M. Womack and W. C. 
Rose.—p. 449. 

Further studies on the concentration and chemical 
nature of vitamin G. L. E. Booher.—p. 591. 
*Investigations of the growth-promoting properties of 

Blodgett and Page.—p. 599. 


available iron the method 
showed the iron egg yolk nearly 
100 per cent available. Neither boiling the 
egg yolk nor extracting with ether altered 
the availability the iron. Animal experi- 
ments showed that incomplete hemoglobin 
regeneration resulted from feeding egg yolk 
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source iron, together with 0.05 mg. 
added copper. The addition mg. 
supplemental copper the egg yolk caused 
normal hemoglobin regeneration. The in- 
complete hemoglobin regeneration observed 
with egg yolk not due the unavailability 
the iron present but retarded utiliza- 
tion the copper. 


TERIALS. Studies show that the iron beef 
and pork liver, beef and pork cardiac muscle 
and soy beans per cent available while 
that beef muscle per cent less 
value. The availability the iron 
oysters, spinach, alfalfa and blood was only 
per cent less. all materials the 
hemoglobin regeneration anemic rats was 
proportional the amount available iron. 


INFLUENCE THE LEVELS PROTEIN AND 
Both protein and vitamin 
must high the diet order that fat may 
exert its optimal sparing action vitamin 
The participation these three factors and 
their interrelationships sparing vitamin 
are discussed. 


EFFECTIVENESS NATURAL SPAR- 
ING VITAMIN Fats can arranged the 
order their effectiveness sparing vita- 
min follows: coconut oil, lard, Crisco, 
butter fat, synthetic lard, hydrogenated 
coconut oil, corn oil, olive oil, hydrogenated 
sesame oil and sesame oil. 


RELATION PHENYLALANINE AND 
highly purified amino acids, supplemented 
with concentrate unknown growth 
essential, has been definitely proved that 
phenylalanine Tyrosine 
was totally incapable replacing phenyl- 
alanine the food. 


GROWTH-PROMOTING PROPERTIES 
MIN CONCENTRATES. There close 


correlation between the requirements for 
vitamin and the body weights growing 
per cent alcoholic extract 
the whole wheat grain carries factor 
which will supplement vitamin and 
promote continuous growth rats. 


animals. 
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Journal Home Economics 


Vol. 26, October, 1934 
*Foods for health protection. H.C. Sherman.—p. 493, 


Vol. 26, November, 1934 


*Nutrition the life the growing child. 
Rose.—p. 533. 

*The effect of improved diet on children with a moder- 
ate degree of hookworm infection. O. D. Abbott. 
—p. 577. 

Protein values in nutrition: Feeding experiments with 
complete and incomplete proteins suitable for use 
in nutrition classes. C. Schuck and M. R. San- 
dels.—p. 580. 


PROTECTIVE Foops. With view enrich- 
ing the diet with calcium and vitamins 
fruit, vegetables and eggs 
foods. Prominence these foods the 
individual diet protects directly against 
dangers nutritional deficiencies and helps 
afford the body better measure ability 
protect itself against several kinds infec- 
tions. Viewed simply the nutrients 
they contain, eggs would stand high 
protective foods; but eggs not, like milk, 
fruit, and vegetables, assist the body the 
maintenance good intestinal hygiene. 


NUTRITION AND THE GROWING CHILD. The 
world producing bigger and better children 
result our modern knowledge 
nutrition. “Let have optimum diets! 


They are cheaper than sickness, and their 
effects are from generation 


INFECTION. Recent investigations reveal 
the fact that approximately per cent 
the children certain sections rural 
Florida have hookworm infection. Experi- 
mental work two subjects showed that 
diet the most important factor mitigat- 
ing many the clinical symptoms moder- 
ately severe hookworm infection. Such 
defects infected tonsils, anemia, under- 
weight and excessive overweight, heart 
defects, carious teeth, and conjunctivitis 
were associated with hookworm, anemia 
being the most constant single symptom. 
any community where nutritional anemia 
and hookworm are endemic and where re- 
infection common, the maintenance 
children high plane nutrition 
imperative. 


Modern Hospital 


Vol. 43, October, 1934 


The California food dollar. McFarland.—p. 114. 

A dietitian in Africa and the Near East. L. F. Cooper. 
—p. 118. 

October breakfast and supper menus. K. A. McHenry. 
—p. 124. 


Vol. 43, November, 1934 


Tips buying canned goods. Gilbert.—p. 104, 
November breakfast and supper menus. P. D. Rowe. 
—p. 112. 
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PRESIDENT’S MESSAGE 


Perhaps the old-time New Year’s custom 
critically examining our last year’s record 
and resolving improve that record the 
year ahead worth reviving. first 
question for your consideration, what was 
your contribution the work our Asso- 
ciation 1934? 

you not feel that means great deal 
you professionally have part its 
development? 

hope you will support least one activ- 
ity 1935, and help shape the course 
our fine, progressive, alive Association. 

have been brief intentionally the hope 
that you will consider seriously this phase 
your New Year’s work the next few 
minutes which might have been spent 
reading longer message. 


MID-WINTER EXECUTIVE COMMITTEE MEETING 


This will held Chicago Saturday 
and Sunday, January and the 
meeting the section chairmen will report 
progress work the current year. The 
Finance Committee, composed Ella 
Eck, chairman, Laura Comstock, Mary 
Lindsley, Faith McAuley, Katherine Mit- 
chell, and Dorothy Lenfest 
member, will meet Chicago Thursday, 
January Their report will then pre- 
sented for the action the Executive Com- 
mittee. The editor will announce 
plans for Volume the and 
other business matters, including proposed 
$1.50 rate for students will presented for 
the approval the Executive Committee. 
Other reports given will include those 
the secretary and membership chairman, 
the affiliation chairman, public information 
chairman and business manager. The com- 
mittee appointed consider the appoint- 
ment executive secretary for the Asso- 
ciation will present report for the action 
the Executive Committee. 


PERMANENT ASSOCIATION EXHIBIT 


The following excerpt from letter 
the president this Association from 
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Elizabeth Tuft, president the Illinois 
Dietetic Association: have recently had 
interview with Dr. Carey who has been 
curator the Hall Science for the last 
two years and now holds the same position 
with the Rosenwald Museum Science and 
Industry. informed that the Amer- 
ican Dietetic Association exhibit has been 
moved the museum where will stored 
with the other exhibits until the wing 
which they are placed completed next 
March. Dr. Carey has consented assign 
more space the Association additional 
exhibit material value 
Plans and subject matter must submitted 
him for approval.” 

similar request from the Rosenwald 
Museum the American Medical Associa- 
tion for their exhibit the Century 
Progress was granted this Association, 
with the understanding that the exhibit 
placed the Department Medicine and 
Health. 


PLANS OF EDUCATIONAL EXHIBIT COMMITTEE 


The recent opportunity work with the 
American Medical Association offers real 
responsibility the producing creditable 
piece work. 

The Educational Exhibit Committee, 
appointed Miss Comstock represent 
the American Dietetic Association, has 
started work with the American Medical 
Association three different nutrition 
exhibits national interest. They are 
presented the meetings American 
Association for the Advancement Science 
and the American Medical Association. For 
the latter, there are two distinct ex- 
hibits, one ‘‘Diabetes” worked out 
with American Medical Association com- 
mittee which Dr. Joslin chairman, 
planned with committee which Dr. 
Reginald Fitz chairman. 

Mrs. Beula Becker Marble the Hunting- 
ton Hospital, Boston, has been appointed 
national chairman for the American Dietetic 
Association. Mrs. Anna DePlanter Bowes 
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the Philadelphia Child Health Society 
sub-chairman the committee and will 
represent the Association the nutritional 
exhibit work for the American Association 
for the Advancement Science. Members 
supporting committee, located Boston 
since the American Medical Association and 
American Dietetic Association national chair- 
men are there, are follows: Charlotte 
Raymond, Newton Red Cross; Gertrude 
Spitz, Beth Israel Hospital; Frances Stern, 
Boston Dispensary; and Rosina Vance, New 
England Deaconess Hospital. Thomas 
Hull, Ph.D., general director American 
Medical Association Scientific Exhibit. 


MEMBERSHIP COOPERATION WITH 
ADVERTISERS AND EXHIBITORS 


Advertisers the and exhibitors 
the annual meeting have developed keen 
perception the dietitian’s purchasing 
influence and interests. The representatives 
the firms which provide requisites for the 
dietary department often are able give 
worthwhile information the dietitian, 
special prices which the jobber cannot give 
her, the dietitian offers them the courtesy 
hearing. Busy dietitians sometimes 
buy from jobber without giving due atten- 
tion the relative merits non-advertised 
and advertised products. 

Under our present system, practically all 
periodicals are financed chiefly through 
advertising. expenses the annual 
meetings are borne largely our exhibitors. 
Since all advertised and exhibited products 
must meet the rigorous approval the 
Investigation Board the Association, pur- 
chasing dietitians should feel safeguarded 
when they patronize these approved adver- 
tisers and exhibitors, while the same time 
they are with most important 
adjuncts the operation our Association. 
Members can demonstrate their loyalty and 
benefit themselves directing buying 
toward our advertisers exhibitors. 
Advertising contracts are renewed suf- 
ficient response has been obtained from the 
original contract. writing advertisers 
exhibitors, should stated that the 
product was noted the the 
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annual meeting. through these adver- 
tisements and exhibits that the manufacturer 
brings his product the attention the 
consumer. Active interest the part 
the membership the products the firms 
who with will react mutually 
the benefit all concerned. 


SUPPLEMENTARY REPORT OF INSPECTION 
CHAIRMAN 


Fifth Avenue (New York City) Hospital 
Course. The Board Trustees this 
hospital voted their October meeting 
discontinue training student dietitians, 
August 1935, the close the period 
training for the group now residence. The 
course has been approved for this year’s 
group. 

Wesley Memorial Hospital (Chicago) Course 
will discontinued the close the train- 
ing period for the present student group. 

Tenn.) Hospital 
Course has been approved for the present 
group students without affiliation with 
another institution, except volunteer 
basis, because expense involved, for which 
students had not planned. 

Western Pennsylvania (Pittsburgh) Hos- 
pital Course. This hospital has arranged 
for one month’s affiliation for their student 
dietitians Hill View Sanitarium, Washing- 
ton, Pa. (Hazel Jackson), for experience 
small hospital dietary service, buying and 
housekeeping. The students will also have 
one month’s experience with the nutrition 
service the Public Health Nursing Asso- 
ciation Pittsburgh (Mrs. Blasier). 
Final approval has been granted this course 
for the current training year. 

St. Louis University Course. the invi- 
tation Father Alphonse Schwitalla, 
Dean the Medical and Nursing Schools 
St. Louis University, the Inspection Chair- 
man, assisted Dr. Bertha Bisbee 
University Missouri, Edith Tilton 
Barnes Hospital, and Louise Wilkonson, 
St. Louis County Hospital, Clayton, Mo., 
spent November visiting Font Bonne 
College, Firmin Hospital, St. 
Mary’s Hospital and St. John’s Hospital 
St. Louis. The purpose the visit was 
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advise the possibility developing 
approved course for dietitians St. Louis 
University. Conferences were held with 
group called together Father Schwitalla. 
The committee was enthusiastic about the 
possibilities offered and made recommenda- 
tions which hope will lead the approval 
this training center the time the 
March goes press. 

the annual meeting the Executive 
Committee, Washington, October 18, the 
following courses were approved provision- 
ally. Final statement their status will 
appear the March 

Rochester General Hospital 

Rochester, 
St. Mary’s Hospital Course, Rochester, 
Minn. 

St. Luke’s Hospital Course, Chicago, 

Christ Hospital Course, Cincinnati, Ohio 

The Inspection Chairman hopes 
able inspect the Minneapolis and Ancker 
Hospital (St. Paul, Minn.) courses time 
make the final report their status for the 
current year the March 

The application form for approved listing 
student dietitian training courses 
hospitals has been revised order make 
possible for the Application Committee 
and the Inspection Chairman obtain 
more accurate picture the varieties 
courses given throughout the country. 
When carefully filled out, data will avail- 
able for the special studies the Professional 
Education Section. Dietitians will appre- 
ciate this arrangement, for will mean 
fewer fill out during the 
year. Also, the request many directors 
approved courses, the suggested outline 
for such courses has been revised for the 
purpose clarification. fundamental 
changes policy have been made, however. 

letter from the Inspection Chairman 
accompanied copies these revised forms 
which were mailed from Central Office early 
December. Those interested starting 
approved courses should write Miss Len- 
fest for this material. Hospitals that ap- 
plied for approval 1933, but have not yet 
been given the approval the Association, 
should also write for this material and re- 
apply. All applications for 1935 inspection 
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and approval should filled the new 
form early possible. All application 
forms should filled out and Miss Len- 
fest’s hands February 1935, order 
that arrangements may made for early 
inspections this year. 

there are hospitals not offering approved 
training courses, offering such courses 
that have sufficiently satisfactory dietary 
departments provide supplementary train- 
ing hospital dietary service (or certain 
phases it, such food clinic) ex- 
perienced dietitians college teachers 
nutrition, the Inspection Chairman would 
appreciate being informed. Will the head 
dietitians these hospitals please send full 
information about length such courses, 
tuition fees, probable expense, time year 
when admission would most convenient, 
type training available, etc.? report 
such available opportunities will pub- 
lished the March the desired 
information the hands the Inspection 
Chairman February 1935.—Martha 
Koehne, Inspection Chairman. 


SUMMARY DISCUSSION, DINNER FOR DIREC- 
TORS APPROVED STUDENT DIETITIAN 
COURSES, OCTOBER 16, 1934, WASHINGTON, 

Mary Garmo Bryan, presiding, opened 
the discussion with the announcement that 
was planned complete 1935 inspections 
before the summer season. changes 
were suggested the procedure the ap- 
proval applications for inspection. 
copy the new procedure passed the 
1934-35 Executive Committee, was pub- 
topics suggested directors approved 
courses followed. 

Introduction Student Hospital and 
Course. The following suggestions were 
offered, based practices current Monte- 
fiore Hospital, New York City. 
first introduced the staff members and 
her own classmates. trip through the 
hospital conducted staff member. 
talk given the director the hospital 
one his assistants, greeting the new 
students and telling them something about 
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the organization the hospital. tea 
given the diet kitchen for student dieti- 
tians and medical interns, when all are given 
diet manuals. Student dietitians are invited 
parties held the nurses’ home. 
month Journal Club held the whole 
dietary department for discussion current 
articles. occasional theater opera 
party planned for 
Notices meetings, lists places interest, 
etc., are posted regularly the department 
bulletin board. Teas are frequently given 
for the students the apartment the 
director the department. 

The Greater New York Dietetic Associa- 
tion starting student dietitians’ club 
part the local association, that students 
from the various hospitals can meet socially. 

Other suggestions were that dinner 
tea given when the students arrive, that 
weekly seminars held, and that dinner 
given for the outgoing students. 
Vanderbilt, previous year’s graduate 
retained for two months, relieving the 
administrative dietitian the first month and 
the diet therapy dietitian the second month. 
These dietitians then spend their time 
instructing the students their respective 
functions. certain large courses staff 
member could responsible for the work 
and professional and social adjustments 
one student, particularly those courses 
where number hospitals are involved. 
Dietitians from affiliated hospitals should 
have initial meeting with new students 
that there would clearer understand- 
ing the students’ responsibilities these 
affiliated institutions. Rochester General 
Hospital letter sent students shortly 
before date arrival, giving them specific 
directions. sheet guides, made 
previous group students, included with 
this letter. 

arranging affiliations in- 
dividual strong features each hospital 
should complement one another. Barnes 
Hospital, St. Louis, and its affiliating insti- 
tutions, council supervisors meets once 
month and discusses various problems. 
Many times there over-standardization 
courses; more flexibility, allowing substitu- 
tion unusual opportunities given 
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course for certain phases training sug- 
gested the standard outline, could 
allowed. 

for Admission into Courses. 
decision the 1932 meeting authorized 
that students apply hospitals between 
January and March and notified 
appointment rejection not later than 
April the same year. one instance 
where this plan was followed, every appointee 
wrote that she had been accepted elsewhere, 
that the class then current consisted en- 
tirely alternates. was moved and 
carried that applications accepted any 
time during the fall, but that appointments 
not made before March 

Inspection Costs. was generally agreed 
that hospitals should not asked pay 
inspection fee long the Association 
can finance inspection expenses. 

Disposition Alternates Not Required. 
was suggested that the names and ad- 
dresses applicants not accepted listed 
Central Office that chairmen ap- 
proved courses might have access them 
short notice, case withdrawals 
other emergencies. 

Tuition Fees. The consensus opinion 
was favor such fee. 

Student Representation the Journal. 
was suggested that student column, 
approved the Journal Board, started 
$1.50 was authorized the Board and 
voted upon the Executive Committee 
the mid-winter meeting. 

Vacation Policies. The majority approved 
some vacation during year’s course. 

Training Student Dietitians Teaching 
Student Nurses. was suggested that 
study made the Professional Education 
Section this subject during the coming 
year. 

Probation Period. general discussion 
disclosed that the whole course really pro- 
bationary, since the student receives little 
real tests responsibility until near the end 
her course. The general feeling indicated 
that students should not judged too early 
their training and that part the 
training should indicated probationary. 

Placement Students. Some the sug- 
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gestions were: (1) that students investigate 
possibilities the community which they 
wish position; (2) that dietitians who have 
assistants ask for graduates for month 
so, thereby demonstrating their super- 
intendents the advantages increasing the 
dietary service; and (3) that superintendents 
the two hundred more institutions co- 
operating approved courses enlisted 
promote the placing their graduates 
through professional contacts. 

Unapproved Courses. The number and 
location these courses should known 
every state association. There trend 
toward substituting trained assistants for 
students many hospitals formerly offering 
unapproved courses. superintendents 
and heads home economics departments 
were conversant with approved courses, un- 
approved courses would gradually 
eliminated, since neither hospitals nor home 
economics departments wish lower pro- 
fessional standards. The recent exhibit 
the American Hospital Association meeting 
helped inform superintendents. Directors 
home economics departments can help 
teaching students differentiate between 
approved and unapproved courses. 

Evaluation Home Economics Courses for 
Students Going into Hospital Courses. Dr. 
Alice Blood will act chairman joint 
committee representing the American Die- 
tetic Association and the American Home 
Economics Association, evaluate these 
courses. 

Lectures and Seminars. was recom- 
mended that the Professional Education 
Section study current practices during the 
year and make definite recommendations 
the coming annual meeting. 

that, addition requiring that health 
examination the student’s physician 
accompany the application for admission, 
each student given thorough examina- 
tion the hospital staff, admission. 
St. Luke’s, Chicago, the doctor who exam- 
ines student admission, assigned the 
medical care this student throughout her 
course. was recommended that this 
problem studied the Professional Edu- 
cation Section during the year. 
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CONCERNING STUDENT DIETITIANS 


the annual meeting the Journal 
Board Washington was recommended 
that column for student dietitians 
launched the Association Progress Section. 
The intention here was have student 
dietitians directly responsible for the content 
offerings. 

News from Helen Clarke. Dr. Clarke, 
the Hackensack Hospital, Hackensack, 
J., writes that has been possible 
change the time affiliation Essex County 
Hospital from two three months. She 
encloses neat woven band, black letters 
white background, with the words 
and She states that Clifton 
Springs the caption was used 
the left sleeve. Hackensack Hospital 
the word appears above the word 
“dietitian.” This practice 
considerable favorable comment, and ap- 
pears very satisfactory way desig- 
nating those the department. 

Promoting the Dietitian. Grace Carden, 
president the New York State Dietetic 
Association and chief dietitian and chief 
dietitian Strong Memorial Hospital, 
Rochester, Y., recently took novel 
means placing before the directors 
hospitals throughout the state the aims 
our local, state and national associations 
order acquaint them, where necessary, 
with the standards the profession and the 
preparation our members dietitians. 

The following letter was mailed August, 
1934 120 superintendents hospitals 
the approved list the American College 
Surgeons: 

President the New York State 
Dietetic Association, interested 
up-holding high standards for dietary 
departments hospitals. am, there- 
fore, taking the liberty writing the 
director each hospital New York 
State the approved list the American 
College Surgeons ask his 
strengthening the relationship between 
members the American Hospital Asso- 
ciation and the American Dietetic Associa- 
tion. believe that this one way that 
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superintendents may become acquainted 

with the standards our profession and 

the abilities our members. 

May ask your consideration 
editorial entitled ‘Furthering Hospital 
Advancement’ which appeared the 
March (1934) issue the Journal the 
American Dietetic Association? This pre- 
sents concisely the aims the Association 
maintaining standards for hospital 
dietary departments. trust that your 
dietitian can furnish you with this number 
the Journal. not, shall glad 
send you copy the article upon your 
request. 

believe that you may depend upon 
dietitians who are members the Amer- 
ican Dietetic Association carry out 
these aims. May depend upon your 
support them connection with the 
dietary department your hospital? 
Nineteen replies, 15.8 per cent the 

number sent out, were received. these 
replies, sixteen, 84.2 per cent, came from 
the directors. Three, 19.4 per cent, 
came from dietitians. All the directors 
bespoke attitude, either stating 
that they had read the editorial expressed 
adesiretodoso. The replies from dietitians 
contained requests about the requirements 
joining the Association. Even when 
response was expressed, the letter served 
inform many from whom may hear later. 

Expense Accounts Student Dietitians. 
Student expense records were kept last year 
each student dietitian the Women’s 
Educational and Industrial Union Boston, 
order provide basis for the planning 
the budgets incoming students. was 
found that one the most convenient forms 
for expense keeping was the loose-leaf ac- 
count sheet, with headings made suit the 
individual needs. The project was carried 
under the direction the vocational 
director and associate director, and the 
working out the form agreed upon was 
made possible the Miss 
Agnes Donham. 

member the group was appointed 
chairman, whose duty was investigate 
account-keeping methods, check the 
accuracy keeping the student accounts, 
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and make summary the results. The 
following references were found helpful: 
Abel, H.: Successful Family Life 
Moderate Income, Lippincott Co., 
Philadelphia, 1926; Donham, A.: Spend- 
ing the Family Income, Little Brown and Co., 
Boston, 1933; Donham, A.: The Balance 
Wheel, pamphlet, 1929; and Lord, E.: 
Budgeting Your Income, Harcourt, Brace and 
Co., New York, 1930. 


A PROGRAM SUGGESTION FOR STATE AND 
LOCAL DIETETIC ASSOCIATIONS 


The exhibit Fads and Fallacies,” 
prepared under the direction Helen 
Mitchell the Community Education Sec- 
tion for the Washington meeting, might 
well pattern for nation wide procedure 
for state and local groups. exhibit 
created more interest called forth more 
comment from the members and guests than 
did this food fad material. Every dietitian 
aware the flood quack dietary ma- 
terial now circulation, both the form 
advertisements and pseudo-scientific health 
articles. collection such material, 
form easily read, makes striking educa- 
tional exhibit for those unable choose 
between the true and the false. essen- 
tial that the false material clearly labeled 
and that the more exaggerated paragraphs 
marked. 

the Washington meeting, printed 
material clipped from various magazines 
and advertising material was mounted 
black cardboards under the following head- 
ings: about Food 
“Ts there Super-magic Minerals?”’; 
Cuts “Do You Believe 
Everything You Read?”; and Nutri- 
tionist Looks Food Fads.” Under the 
last heading several the recent critical 
and authentic articles bearing the subject 
food fads from journals and magazines, 
could assembled such as: Am. Dietet. 
96; 193, 253, 344; 49, 285; 
489; 498; A., 103: 1600, 1934; 
Hygeia: Oct., 1934, 885; Saturday Even- 
ing Post, Oct., 1934; New York Herald 
Tribune Sunday Magazine, Nov. 18, 1934. 

Many people are not readily convinced 
that they have been misled regarding food 
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combinations reducing régimes. Con- 
structive references one several au- 
thentic sources dietary information will 
strengthen arguments designed combat 
the widespread propaganda. dietitian 
has clearcut professional responsibility 
refute the present flood dietary mis- 
information. 

The Community Education Section hopes 
encourage the idea having every state 
set “Food Fad and exhibit 
which may used loan exhibit for 
medical and nursing 
women’s clubs and others interested. Any- 
one interested this procedure having 
material which she wishes contribute 
should take steps develop such exhibit 
for her local state group. 


THE MEMBERSHIP CAMPAIGN 


The membership campaign, success- 
fully launched last year, will continue 
through March, 1935. The untiring efforts 
each committee chairman made possible 
the goal set for the year. With your con- 
tinued interest meeting and reporting 
eligible persons your state local chair- 
man can have much better report next 
year. 

Many the chairmen who served last 
year will active again and several new 
ones have been added. Will you not con- 
sider yourself committee one your 
community find persons eligible for mem- 
bership, interest them our Association, 
and write your state chairman for application 
blanks? 

Below complete list chairmen for 
1935: 

Alabama, Ola Virginia Emerson, Box 38, 

West End Station, Birmingham 

California, Virginia Russell, Pottinger’s 

Sanitarium, Monravia 

Colorado, Emma Hallett, Children’s Hos- 

pital, Denver 
Connecticut, Beatrice Clark, New Haven 
Hospital 

District Columbia, Helen Burns, Walter 
Reed Hospital, Washington 

Georgia, Lucia Hunt, Strickland Hospital, 
Griffin 
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Illinois, Millie Kalsem, Cook County 
Chicago 

Iowa, Ruth Melvedt, St. Luke’s Metho- 
dist Hospital, Cedar Rapids 

Indiana, appointed 

Kansas, Bernice Kline, Bell Memorial 
Hospital, Kansas City 

Kentucky, Mary Connor, Illinois Central 
Hospital, Paducah 

Maine, Mrs. Ruth Harribine, 145 Main 
Street, Pittsfield 

Maryland, Vera Stemple, 504 Register 
Ave., Anneslie 

Massachusetts, Gertrude McDonald, Peter 
Bent Brigham Hospital, Boston 

Michigan, Margaret Ritchie, Battle Creek 
College, Battle Creek 

Minnesota, Harriett Warmington, Veter- 
ans Hospital, Fort Snelling 

Mississippi, Juliette Hamilton, Uni- 
versity Mississippi, Oxford 

Missouri, Ruth Kahn, 507 Euclid, South, 
St. Louis 

Nebraska, Nell Trinkle, Jerry Edmundson 
Hospital, Council Bluffs 

New Jersey, Lillian Park, Beth Israel 
Hospital, Newark 

New York, Dorothy DeHart, Roosevelt 
Hospital, New York City 

North Carolina, Ann Richardson, Rex 
Hospital, Raleigh 

Ohio, Fenetta Lusher, Flower Hospital, 
Toledo 

Oklahoma, Margery Ardray, University 
Hospital, Oklahoma City 

Oregon, Elizabeth Stewart, Good Samari- 
tan Hospital, Portland 

Pennsylvania, appointed 

Rhode Island, Dorothea Turner, Brown 
University, Providence 

Tennessee, Bess Woodrun, Baptist Mem- 
orial Hospital, Memphis 

Texas, Frances Low, Methodist Hospital, 
Houston 

Utah, Blanche Jene, 301 2nd Ave., Salt 
Lake City 

Virginia, Gertrude Brown, St. Luke’s 
Hospital, Richmond 

Washington, Ruth Fornberg, Swedish 
Hospital, Seattle 

Wisconsin, Nell Clauson, Milwaukee 
Children’s Hospital 
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BIBLIOGRAPHIES AVAILABLE 


The Central Office, American Dietetic 
Association, 185 Wabash Ave., Chicago, 
has the following for sale: 

Administration Section Biblio- 


ography, pages.......... cents 
Diet Therapy Section Bibli- 
ography, complete set...... $1.11 
Pregnancy and Lactation, 
Anemia, pages.......... 
Cardiac, 
Constipation, pages...... 
Diabetes, pages......... 
Food Allergy, pages...... 
Gall Bladder, pages...... 
Nephritis, pages........ 
Ulcer, pages............ 
Summary Abbreviations 
and Terms (prepared for 
student dietitians dietary 
staff University Michi- 
gan Hospitals), pages.... 


CONDIMENTS AND SPICES 


For several years has been the editor’s 
ambition ease the strain JouRNAL read- 
ing with ‘‘Condiments and column. 
Accessions are too infrequent, but inven- 
tory find fair accumulation coumarin, 
sample CH;COOH, and handful 
wooden nutmegs. Send what you have; 
your initials and geographic locus will 
credited. 


Contentment Confounded 


The teacher went call Charlie’s 
mother find out possible why was 
doing such poor work school. The 
mother was not all surprised when told 
that Charlie was having difficulty. 
easily she said, “the other 
children were much brighter because was 
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able nurse all but Charlie. was fed 
cow’s milk. have our own cow and 
husband says never saw such dumb 
M., Battle Creek. 


The Diet Worms 


Carolyn, aged seven, was watching Mother 
prepare spinach for the evening meal. 
Mother was looking each leaf carefully. 
you know, she remarked, 
have never seen worm spinach.” 
replied the child, know why; 
their mothers don’t make them eat it.”— 
The Parents’ Magazine. 


January 27, 1899 


Arnold Bennett quotes omnibus driver: 
“T’ve driven these roads for eight-and- 
twenty year, and the only pal I’ve found 
cod liver oil. From September March 
takes it, and never has rheumatism and 
never has colds nor nothing that sort. 
give children ever since they was 
born, and now I’m blest they don’t cry 
for Journal Arnold Bennett. 


Why Dietitians Quit 


Adult child: are you going 
when you get big your mother?” 
Child: 


Reported approved course dinner: Case 
student dietitian who, making final 
arrangements for beginning her course, had 
her baggage addressed the delivery room 
the hospital. 


Dietitian, checking breakfast menu with 
patient: how you like your eggs?” 

Patient: ‘‘Very well, thank 
Chicago. 


Western Union Has 


Telegram from inspection chairman 
editor: ‘‘Add report Wesley Memorial 
Hospital cruise Chicago will discontinued 
the conclusion the training period for 
the present 


NEWS NOTES 


General Association News. Mary Har- 
rington, Harper Hospital, Detroit, has been 
appointed fill out the unexpired term 
Katherine Mitchell the Placement Bureau 
Board. 

Marie Mount has been appointed alter- 
nate the Legislative Committee. 

Marie Hines, University Hospital, Cleve- 
land, chairman local arrangements for 
the Cleveland convention. Bertha Tits- 
worth, Department Home Economics, 
Ohio Wesleyan University, Delaware, Ohio, 
and Ruth Reinecke, 1303 Sun Crest Drive, 
Cincinnati, have been appointed co-chair- 
men the Program Committee, which 
Mary Louise Bone chairman. 

The national president, Miss Comstock, 
announces that Inspection Committee 
composed of: no. member, Mrs. Bryan; 
no. member, Grace Young; no. mem- 
ber, Rosina Vance. Committee has not 
yet been appointed. 


Committee Foods, American Medical 
Association. the meeting the Associa- 
tion’s Board Trustees Chicago, Septem- 
ber 20, Dr. Lydia Roberts was appointed 
the Committee Foods succeed Dr. 
James McLester who now president- 
elect the Association. addition 
Dr. Roberts, the Committee comprises Dr. 
Morris Fishbein, Chairman, Dr. 
Powers, Dr. Mendel, Dr. Wilder, 
Dr. Jeans, Dr. Mary Swartz Rose, 
Dr. Jordan, Dr. Bailey, Dr. 
Joseph Brennemann and Dr. Raymond 
Hertwig. 


New York State Federation Women’s 
Clubs. ‘The newly organized American 
home department the Federation, with 
Mrs. Bert Hendrickson chairman, 
met New York City November deter- 
mine the scope its work. The advisory 
board this department includes the editors 
several the women’s magazines, writers 
and lecturers home economics, and 
number other prominent women with 
kindred interests. The American Dietetic 


Association represented the president, 
and the editor this JouRNAL. 


Second Harvey Lecture. William Rose, 
professor biochemistry, University 
Illinois, delivered this lecture the New 
York Academy Medicine November 15. 
His subject was Significance the 
Amino Acids Nutrition.” Professor Rose 
explained detail research which being 
carried his laboratories determine 
two new amino acids, unknown no. and 
unknown no. stated that have 
nine indispensable amino acids and possibly 
others. Those mentioned were 
tryptophane, cystine, histidine, phenyl- 
alanine, leucine, isoleucine, unknown no. 
and unknown no. leucine 
and isoleucine are considered necessary for 
growth and maintenance. Dr. Henry 
Sherman was asked express the apprecia- 
tion the audience the masterly work 
Professor Rose. Dr. Sherman, usual, 
his gracious way expressed the thanks all. 


Dr. Allan Winter Rowe. Dr. Rowe, 
internationally noted scientist, famed for 
researches chemistry and biology and 
director research the Evans Memorial 
Hospital Boston, died December 
the age 55. was also professor 
physiological chemistry the Boston Uni- 
versity School Medicine. 


Scientific Week, Montefiore Hospital, New 
York City. elaborate program was 
arranged the medical staff for the week 
December celebration the fiftieth 
anniversary the founding the hospital. 
Among the general demonstrations and 
exhibits was that the Department 
Nutrition, who arranged afternoon pro- 
gram the normal diet and its modifications 
disease. This department under the 
direction Lenna Cooper. 


The Daily Food Budget Rises. According 
the New York Sun for November 16, 
survey several leading hotels disclosed 
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number causes for the upward trend 
prices. These included increased cost 
labor under the New Deal; price-fixing 
agreement quietly entered into number 
leading firms during the past summer; 
strikes and labor disturbances several 
lines; and the absorption surplus, though 
cheaper, beef supplies through extensive 
purchases the drought areas the AAA. 


The Chicago Dietetic Association feels 
has ended very successful year. the 
national convention two its members were 
elected office for the coming year, Kather- 
ine Mitchell that president-elect, and 
Ella Eck that treasurer, for the 
third successive year. The Museum 
Science and Industry has asked have the 
dietetic exhibit shown the Century 
Progress permanent feature. The 
American Dietetic Association sponsored 
this child” the local and state 
organizations, the exhibit will sent 
the Museum under the sponsorship the 
national association. Seventeen new mem- 
bers were elected membership this year, 
which brought the total membership 
slightly over one hundred. Philanthropic 
work was conducted through the Federated 
Council Professional and Business Women, 
with which the Chicago Dietetic Association 
affiliated. 

The business and social life the associa- 
tion was varied enough include speakers 
interest each branch dietetics; 
well dinner, swimming parties, card 
party, and day spent country club. 
The speakers the business meetings were 
not only physicians who dealt with diet and 
its the medical profession, but in- 
cluded men and women interested admin- 
istration, and those who discussed the 
dietitian’s place the emergency relief 
situation. connection with the latter 
subject, the local organization medical 
social workers has asked hold joint 
meeting with the local dietitians. 
hospital association asked representatives 
the Chicago Dietetic Association super- 
vise the nutrition exhibit they were having 
their convention and invited the organiza- 
tion whole attend their meetings, 
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and join the discussions problems 
mutual interest. These invitations made 
the local group feel that the community was 
becoming more “‘diet 

Dr. Huber the University Chicago 
Clinics discussed ‘‘Food Allergy,” with 
emphasis diet therapy, November 21, 
the Medical Dental Arts Building. 

Each year the Federated Council Pro- 
fessional and Business Women furnishes 
Thanksgiving baskets for the unemployed 
members its affiliated organizations. 
This year small packages food were con- 
tributed members the Chicago Dietetic 
Association and distributed Blanche 
Joseph. 


District Columbia Dietetic Association. 
The November meeting was held Walter 
Reed Hospital, the ball-room the new 
Nurses Home. The newly elected officers 
were installed: president, Mildred Parker, 
chief dietitian, Saint Elizabeth’s Hospital; 
vice-president, Mabel Ashenfelter, super- 
visor, Government Cafeterias; secretary, 
Helen Burns, chief dietitian, Walter Reed 
Hospital, and treasurer, Eva Marks, chief 
dietitian, Gallinger Hospital. 

The chief topic discussion was the recent 
national meeting the American Dietetic 
Association and the universal graciousness 
the visiting dietitians. Reports and 
many letters comment indicated that 
guests and exhibitors considered the meeting 
profitable, both professionally and socially. 

The Association wishes acknowledge 
the generous and helpful spirit shown the 
neighboring associations Virginia, Mary- 
land and Pennsylvania. The Richmond 
Dietetic Association contributed one the 
high points entertainment, the Sabbath 
Glee Club, which rendered Negro spirituals 
the banquet. 

Blanche Fickle, formerly chief dietitian 
Gallinger Hospital, has gone Columbia 
complete work for master’s degree. Eva 
Marks has been appointed succeed her. 
Ruth Bowman has returned Sibley 
Hospital assistant Rowena Roberts. 


The Iowa State Dietetic Association held its 
semi-annual meeting the Hotel Savery, 
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Des Moines, November 1934. The 
meeting opened with talk Mr. Zeh, 
general manager Charles Hewett’s, 
wholesale grocers. This was followed 
the report the American Dietetic Associa- 
tion’s meeting presented Eunice Lang- 
worth Iowa City. 

the luncheon meeting the Hotel 
Savery, Dr. Bierring, president the 
American Medical Association, spoke 
“The Relation the Dietitian the 
Physician.” 

The afternoon meeting opened with talk 
Dr. Winnett Des Moines, who 
spoke Mr. Wharton, 
representing Tone Brothers, gave in- 
formal talk the problems connected with 
the preparation institutional coffee. 
Eunice Langworth then gave report the 
affiliation luncheon, after which 
business session brought the meeting 
close. 


The Kansas City Dietetic Association held 
its October dinner meeting the Steuben 
Club. The following were elected offices: 
president, Emily Shirkey, dietitian, Mercy 
Hospital childrens’ hospital), re-elected; 
vice-president, Mrs. Edith Cross, 6946 
Paseo, re-elected; secretary, Mrs. Vera 
Davis, assistant dietitian, General Hospital; 
corresponding secretary, Vada Manning, 
515 Cypress, re-elected; treasurer, Susie 
Giger, dietitian, St. Joseph Hospital. 

Ethel Ollis Research Hospital gave 
interesting report the Washington con- 
vention. discussion Missouri State 
Board examinations dietetics for nurses 
followed. 

Laurine Gernis has been the dietitian 
St. Margaret’s Hospital Kansas City, 
Kansas, since June. She took the place 
Agnes Minix who was married, and comes 
Kansas City after about six month’s work 
Nassau Hospital, Mineola, Long Island, 
where she also had her student training. 
Miss Gernis has been regular attendant 
meetings since her arrival. 

November dinner meeting was held 
the Ambassador Hotel. About twenty- 
five attended. Pearl Haas, the home 
economics department the University 
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Kansas City, gave talk 
tion Consumer The book, Diet 
and Dental Health Milton Hanke, was 
reviewed Vada Manning. 


Massachusetts Dietetic Association. Edith 
Barber was the speaker the October meet- 
ing, held the Women’s Republican Club, 
Boston. The meeting was thoroughly 
enjoyable one for Miss Barber presented her 
subject, Food Travelogue,” enter- 
taining manner. 

Invitations were extended the dental, 
medical, and pediatric societies Massa- 
chusetts attend the November meeting 
held the Forsythe Dental Infirmary, 
when Dr. Drain, associate professor 
preventive dentistry, State University 
Iowa, spoke Arrest and Control 
Dental The invitation, together 
with the year’s program the state associa- 
tion, was printed the Massachusetts 
Journal Medicine; the response was most 
gratifying, since large proportion the 
audience more than 200 was made 
members these allied associations. Dr. 
Percy Howe, director the Forsythe Dental 
Infirmary, introduced the speaker, and Dr. 
Howard Marjerison Tufts Dental 
School and Dr. Roy Miner 
Harvard Dental School were the platform. 

Ellen Riley, formerly director the 
purchasing department the Women’s 
Educational and Industrial Union, has 
accepted position with the First National 
Bank Boston director the executives’ 
dining room and employees’ cafeteria. 

Margaret Wilder, graduate Greens- 
boro State College and the Peter Bent Brig- 
ham student dietitian course, now with 
Schrafft’s Boston. 

Recent graduates the student dietitian 
course Massachusetts General Hospital 
have been placed the following positions: 
Mary Partridge the Henry Hayward 
Memorial Hospital, Gardner, Mass.; Marion 
Williams charge the dietary depart- 
ment the Hospital Cottages for Children, 
Baldwinsville, Mass.; Jane Smith charge 
the diabetic kitchen the New England 
Deaconess Hospital; Alice Blumrich 
dietitian with private family; and Meredith 
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Jones, who has been the Robert Brigham 
Hospital, now with the Federal Baking 
Company, Bridgeport, Connecticut. 


The Minnesota State Dietetic Association 
met Millard Hall, University Minne- 
sota, November hear the following 
program planned the community educa- 
tion committee: Education 
Through Miriam Williams 
Families Better Loraine 
Kulas the state emergency relief organiza- 
tion; and reports the American Dietetic 
Association meeting Washington, C., 
Harriet Warmington and Alberta Ihm. 

The December meeting, arranged the 
social committee, was evening bridge 
December 

The association took booth the 
Women’s Week Exposition which was 
sponsored the Women’s Occupational 
Bureau and held the Minneapolis audito- 
rium November December Featured 
the booth were child’s normal diet, 
shown wax models; attractive, well set 
hospital tray; and group posters directed 
against food faddism. background, 
the organization modern hospital dietary 
department was shown diagrammatic 
form. Twin City dietitians and University 
Minnesota home economics students who 
are majoring dietetics served hostesses 
the booth. 


The New Jersey State Dietetic Association. 
Alberta Dent presided the second annual 
meeting the New Jersey College for 
Women, New Brunswick, November 22. 
The officers elected were: president, Alberta 
Dent, New Jersey College for Women; vice- 
president, Estelle Banta, Jersey City Medical 
Center; secretary, Winifred Cushing, Pater- 
son Hospital, and treasurer, Sophia 
Morris, Beth Israel Hospital, Newark. 

Among the speakers the meeting were: 
Fred Jackson, director consumer 
information, Department Agriculture, 
who spoke Jersey’s Contribution 
the Market Mark Keeney, 


superintendent, Overbrook Dairy, 
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County Hospital, Cedar Grove, the 
Cream Ernestine Becker, Johns 
Hopkins University, Research 
the Relation Diet Marie 
Doerrman, New Jersey Emergency Relief 
Administration, Nutrition Work 
with the New Jersey.” 

the close the meeting tea was served 
seniors the home economics depart- 
ment New Jersey College. 

Exhibits the meeting included: news 
the Washington meeting; the state asso- 
ciation’s history date; hospital tray serv- 
ice; various institutional menus; student 
nurses’ dietetic course notebooks; low cost 
diet material; and illustrative material for 
teaching. 


The Greater New York Dietetic Association’s 
regular monthly meeting was held November 
Mt. Sinai Hospital. 

Special Diets Low Cost, the pamphlet 
prepared jointly the New York nutrition- 
ists and the Greater New York Dietetic 
Association, and published the Jewish 
Social Service Association, was the topic 
the evening. 

Mrs. Mary Garmo Bryan led the panel 
discussion which Dr. George Baehr Mt. 
Sinai Hospital, Dorothy Hart, Roosevelt 
Hospital, Gladys Hill, Presbyterian Hospital 
Food Clinic, and Martha Rogin, Jewish 
Social Service Association, participated, 
followed general discussion 
audience. feature the program was the 
demonstration these low cost diets pre- 
pared and displayed Adeline Wood and 
her staff, follows: low cost diet meeting 
all requirements for family five for one 
week, with market order; adequate low 
cost diet for one adult for one week, and 
diets showing changes necessary for gastric 
ulcer diet, extra nourishment diet, obesity 
diet and diabetic diet. 

most enjoyable bridge and tea was 
arranged the social committee Novem- 
ber through the courtesy the Ward 
Baking Company. Many 
selves the opportunity through this 
large baking plant. Reports the Wash- 
ington convention were given several 
members. 
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Pennsylvania State Dietetic Association. 
The Association held its second annual 
meeting the Poconos June and 
picnic breakfast with Mr. Thompson, host 
The Inn Buckhill Falls, chef, was the 
first event the day. Mary Huhn, 
president the group, was charge the 
meeting that followed. Laura Comstock, 
president-elect, brought greetings from the 
national association and complimented the 
state association the excellence its 
exhibition, which was charge Martha 
Alderman, Philadelphia, assisted Eliza- 
beth Rugh, Pittsburgh. Greetings were 
also received from Sarah Jackson the 
Professional and Business Women’s Clubs. 
Mr. Charles Thompson spoke his 
work manager The Inn. This was the 
meeting which Mrs. Rorer presented her 
paper published the November 

Marie O’Hara presided over the adminis- 
tration section. Luncheon was served 
Pocono Manor Inn after which the members 
inspected the kitchen that hotel. the 
return trip inspection the nutrition 
center Mt. Pocono was made. 

Rena Eckman, Pittsburgh, presided 
over the Diet Therapy Section, when Dr. 
Charles Crittenden Kirby Health 
Center, Wilkes Barre, spoke the work 
being done there. Pauline Saunders 
presided the banquet and evening meet- 
ing, when Sayde Adelsohn, Philadelphia, 
spoke Much Money Does Family 
Alice McCollister, New York City, 
gave short talk ‘‘Personnel Manage- 
and Mrs. Mary Garmo Bryan, New 
York City, spoke Education 
Dietitian.” 

Saturday morning was devoted section 
reports and the following new officers were 
Emma 
Philadelphia; president-elect, 


Smedley, 
Elizabeth 
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Rugh, Pittsburgh; secretary, Rose Baker, 
Philadelphia; and treasurer, Minerva Har- 
bage, Philadelphia. 

Saturday evening Dr. Byron Jackson 
Scranton gave illustrated lecture 
“Fluid Free Diets for the Relief Symptoms 
Certain Gastric 


Illinois Dietetic Association. The officers 
for the year 1934-1935 are follows: 
president, Elizabeth Tuft, Wesley Memorial 
Hospital, Chicago; vice-president, Mrs. Inez 
Prudent, University Illinois, Urbana; 2nd 
vice-president, Alice Klingler, Michael Reese 
Hospital, Chicago; and secretary, Lucille 
Bates, Cook County Hospital, Chicago. 
Section chairmen are: Administration, Irma 
Hug, Chicago Memorial Hospital, Chicago; 
Diet therapy, Lida Jamison, Chicago Die- 
tetic Supply House, 152 North Wabash 
Avenue, Chicago; Education, Millie Kalsem, 
Cook County Hospital, Chicago; and Com- 
munity Education, Sarah Elkin, Michael 
Reese Hospital, Chicago. 

executive meeting was held November 
Wesley Memorial Hospital. The as- 
sociation had been invited hold their 
Mid-west meeting with the Tri-State Hos- 
pital Association, consisting Illinois, In- 
diana and Wisconsin. This association 
meets Chicago May committee 
unanimously decided hold joint meeting. 

The Century Progress Dietetic Ex- 
hibit being installed the Rosenwald 
Museum Natural History and Science, 
located Jackson Park Chicago. The 
Illinois and Chicago Dietetic Associations 
with the aid the American Dietetic Asso- 
ciation have paid all financial obligations 
the exhibit. 

formed Urbana Dietetic Association with 
Mrs. Inez Prudent their president. 
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